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Uhhbhh John, 
It looks like marketing’s 
been at it again. 


Cavagnino & Gatti’s Rotary Series Labelers; a 
the solution to today’s revolutionary new 
labeling requirements. 


Cavagnino & Gatti manufactures a full line of 
machines capable of applying self adhesive and wet 
glue labels simultaneously, as well as full neck wraps 
and bottle orientation. 


Full Wrap, Wet Glue 


Possible Cartouche—must orient label 


Pressure Sensitive Label 


Wet Glue Back Label 


CHARDON Mae 


This innovative, reasonably priced machinery 
is designed to handle almost anything the 


marketing department throws at it. 


fp Packaging provides local 
parts and service. 


You provide the design. 


fp Packaging, Inc. 
601 Airpark Road, Napa, California 94558 
Phone (707) 258-3940 Fax (707) 258-3949 


_ AFTER ALL, VARIETY I 
ws Tue Spice OF Lire 


Rough or finished stave French and American oak . 
and heading sets fo chips avallable In both 
. your specifications. small and large sizes. 


As a chef uses spices to create a gourmet feast from the further customize our products 


simplest foods, winemakers and master distillers use oak to fit your specific flavoring 
to transform a simple wine or spirit into an array of com- needs. Toasty oak, butter, 
plex flavors and aromas. The final creation is, ultimately, sweet vanilla and cinnamon 


only as good as the ingredients. spice are just a few of the 


aromas and flavors you can 


Like a spice rack, World Cooperage Company’s full expect from our barrels and oak products. 


assortment of oak products provide you with the variety 


you need to mature and At World Cooperage we’re working 


flavor your wines and hard to give you the quality 


spirits, Whether it be our and consistency you can 


French oak and Super count on year after year. 


Premium American oak 


| To learn more about how 


barrels for your prize 


‘reserves. Or our tank our barrels and oak alterna- 


tives can add character to 


staves and oak chips | 


where economy is a your wines, please give us 


a call. 


concern.. 
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After all, variety is the spice 
of life. 


Varying the wood age and 


toast level allows you tom 


Fancy and 
Po Super Premium  - “Sa . oad 
- barrels. Our American SL 
»- and French oak barrels are tow i 
toasted over open oak chip fires for 45 minutes. Avallable re 
In your choice of wood grain & light, medium or heavy toast. = : 


Higoal 


_For four generations, flavoring fine wines 
and spirits throughout the world. 
Sinte 1912! 2 oe 
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Napa Valley 
4391 Broadway 
~ American Canyon, CA 94589 


~ Phone: 707-644-2530 L 
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“To stimulate continuing improvement in the wine industry.” 
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Major expansion at 
Geyser Peak Winery 


eyser Peak Winery, Geyserville, 
CA, constructed the first phase 
of a four-part expansion for the 
1995 harvest. The initial $4 mil- 
lion component included a new 
crush pad and red wine fermentation 
cellar, installation of new equipment, 
and relocation of existing equipment. 

Phase II will include 
new barrel cooperage and 
a new laboratory; Phase III 
will be a case goods ware- 
house; and Phase IV will 
include new administra- 
tive offices and a vistors 
center. Pacific Coast Farm 
Credit (Windsor, CA), an 
agricultural lender, pro- 
vided the construction 
financing. When all four 
stages have been com- 
pleted, the expansion will 
increase the winery capa- 
city to 10,500 tons/crush 
(700,000 cases), from the 
previous annual production 
of 400,000 cases. 

In Phase I, six new 
rotary fermentors (20-ton 
capacity) were installed on 
the new 12,400 sq.ft. press 
pad. Space remains for future installa- 
tion of six additional rotary fermentors. 

The pad is covered by a metal canopy 
and lit by sky lights and metal halide 
lights. Installation of the energy-effi- 
cient lighting brought Geyser Peak an 
$8,400 rebate from Pacific Gas & 
Electric, according to Paul White, 
Geyser Peak production manager. 

The winery’s Diemme AR 130 tank 
press was equipped with wheels, relo- 
cated to rails, and given a motor drive 
to receive fermented material from the 
rotary fermentors. It was installed next 
to a Bucher RPM 250 tank press and a 
new Diemme AR260 tank press, and 
space remains for future installation of 


another tank press. 

Layout of the new press pad and 
rotary fermentors was modeled after 
similar setups at several Australian 
wineries. Penfolds Winery in 
Nuriootpa, South Australia, installed 
16 rotary fermentors to feed one mobile 
press for the 1994 harvest. Daryl 


Groom, Geyser Peak winemaker and 
formerly a winemaker at Penfolds, was 
impressed by the new Penfolds facility 
and sparked Geyser Peak’s pursuit of 
this project. 

Construction also included a 11,800 
sq.ft. tank room containing 41 stainless 
steel red fermentors (17 3,000-gal and 
24 6,000-gal) with catwalks — all built 
by Westec Tank Co., Healdsburg, CA — 
with space for 26 more 6,000-gal tanks 
in the future. 

The remaining existing crush equip- 
ment was relocated onto a 3,000 sq.ft. 
concrete pad next to the canopied struc- 
ture. This crush pad is 16 feet higher 
than the press floor allowing horizontal 


screw conveyors to deliver machine- 
harvested white grapes directly to the 
presses. Existing crush equipment 
includes two destemmer/crushers. 

An incline drag cleat conveyor was 
installed on the press floor to feed fer- 
mented red grapes to the presses from 
the new upright fermentation tanks. 

The winery expansion was designed 
by Hall & Bartley, Santa Rosa, CA. 
Engineer Steve Koster, (Koster & 
Associates, Napa, CA) took the prelim- 
inary design concept and developed 
the correct layout and elevations for the 
crush equipment, presses, and the 
rotary fermentors. He also designed the 
conveying systems for delivery of 
grapes and of stems and pomace. 

Ogletree Welding & Fabrication (St. 
Helena, CA) built the screw conveyor 


Grapes are delivered at left to Geyser 
Peak’s new facility. Six rotary 
fermentors at right. 


system and drag cleat conveyor and 
installed the mobile press system. 

The production increase required 100 
tons of additional refrigeration capa- 
city, installed by IRAPP (Industrial 
Refrigeration & Process Piping, 
Healdsburg, CA). The refrigeration 
system is a conventional R-22 system 
with a 40 HP and 75 HP reciprocating 
compressor. The system is controlled 
by a Danfoss microprocessor which 
constantly monitors and controls all 
refrigeration components to match 
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equipment capacity to the wine load. 
The microprocessor also has a phone 
modem for remote access and data 
acquisition. 


Post-harvest evaluation 
Winemakers Groom and Mick 

Schroeter report that the benefits of 

Geyser Peak’s new production facility 


are many. 

The winery handled 7,300 tons of 
grapes in 1995 (4,300 white and 3,000 
red). On the busiest day, 450 tons were 
received in about 12 hours. The new 
rotary fermentors handled about 1,000 
tons of Cabernet Sauvignon, Merlot, 
Syrah, and Zinfandel grapes. The 
grapes were in the rotary fermentors an 


VINEYARD 
DINAN GING 


FARM CREDIT 


YIELDING NEW 
VINEYARD OPPORTUNITIES 


For over 25 years, Pacific Coast Farm Credit has been a leading 
lender in financing vineyard acquisition & development. Currently 
the need exists to replant the majority of all north coast 

¢<¢ vineyards due to the Phylloxera infestation. 
<é~, With advances in trellising techniques, vine 
»” spacing and density, we recognize that replacing 
: ~ damaged vineyards is the first step toward a future of 

higher yields and superior grapes. 

We offer the flexible credit terms and competitive interest rates 
designed within fixed or variable rate packages. Whether you need 
financing for vineyard development, acquisition, replanting, 
modernization or just operational expenses, we'll make sure you get the 
quality of service and attention you deserve. Call your nearest Pacific 
Coast Farm Credit branch office today or toll free: 1-800-800-4865. 


Ms 
“° 


PACIFIC COAST 
FARM CREDIT 


Windsor Office (707) 838-7088 * Petaluma Office (707) 763-9821 

Salinas Office (408) 424-1756 * King City Office (408) 385-5926 

St. Helena Office (707) 963-9437 * Ukiah Office (707) 462-6531 
Watsonville Office (408) 728-2249 


average of four to five days per load. 
Varied programs were employed 
depending on grape character. 

“The rotary fermentors are giving 
complete desirable extraction of fruit, 
color, and tannin in four to five days,” 
reports Schroeter. “This enables run off 
from skins far earlier than Geyser 
Peak’s static fermentor regime.” 

In addition, the 1995 harvest showed 
increased throughput due to less fer- 
mentation time on skins. Schroeter 
observed that the lees content in the 
reds after completion of primary fer- 
mentation off skins was markedly less 
than with Geyser Peak’s normal pump- 
over system in the static fermentors. 
“We are in the early stages of compari- 
son, but lees contents were reduced 
from 8% down to 4%.” 

Schroeter reports that labor input is 
reduced. The gentle handling of pomace 
improves pressings quality. In fact, 
Schroeter believes the new facility and 
equipment is improving the quality of 
their wines. “The majority of wines were 
run off the skins between 6° and 10° 
Brix,” he says. “The wines display 
intense color and flavor without harsh 
tannins. The majority of these wines are 
destined for Geyser Peak’s higher-end 
programs. The Reserve Cabernet con- 
tenders completed fermentation in new 
American oak barrels.” 


White juice from the new facility 

Groom appreciates the new facility’s 
versatility. It allows movement of 
machine-harvested and hand-harvested 
fruit to any press without maceration. 
“This is assured by a horizontal 18- 
inch wine screw with no hanger-bear- 
ings or other obstructions. The screw 
flighting ensures complete juice 
movement, and juice collection is all 
in one place,” he says. 

Juice solids in all 1995 whites were 
reduced from _ previous years. 
Depending on the variety, they were 
reduced from an average of 7% (by 
variety 4% to 10%) to an average of 
1.5% (1% to 2%). In addition, the wines 
have less phenolic pick up because the 
juice-to-skin contact time was reduced. 

Groom expects to see an improve- 
ment in yield with this new facility as 
well, but he saw no significant differ- 
ence with the first harvest. “Due to 
smaller berry sizes on average for the 
1995 harvest, yields are lower than 
would normally be expected.” 5 


Call on Ogletree’s 
wealth of experience to 
meet your processing 
requirements 


e Rotary fermentors 
and/or Press 
support structures 


e Receiving hoppers 
© Overhead hoists 


e Belt or screw 
conveying systems 


© Catwalks 


e Sanitary process lines 


_ Experts in stainless steel, 
| carbon steel and 
aluminum fabrication 


OFFERING THE WINE INDUSTRY 
e facilities layout expertise 
¢ design, fabrication, and 
installation of processing equipment 


“a 


Kendall Jackson Vineyards, Healdsburg, CA 


| ) 
Ogletree’s 
935 Vintage Ave., St. Helena, CA 94574 
phone: 707/963-3537 fax: 707/963-8217 


Serving the wine industry for 50 years 
CA Lic. Contractors #340151 


 &uropres , 


a lot of advantages 


Gentle handling for quality juice 
Easy to clean e Low maintenance 


i 


: = For more information call or write: 


i 


East: P.O. Box 843 ¢ Culpeper, VA 22701 * Phone (540) 825-5700 * Fax (540) 825-5789 
West: 1968 Hartog Drive San Jose, CA 95131 * Phone (408) 452-7600 © Fax (408) 452-7689 
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Sonoma wineries support 
Designated Driver Program 272-0 


n Sonoma County, the California 

Highway Patrol (CHP) and the 

Sonoma County Wineries 

Association (SWA) have teamed 

up to make the highways safer for 
everyone. 

When CHP public affairs officer Wayne 
L. Ziese met wine writer Millie Howie 
one day in 1995, the two began to discuss 
Ziese’s thoughts about working with 
Sonoma County wineries to enhance the 
highway patrol’s Designated Driver 
Program. The two came up with the 
idea of creating coasters with reproduc- 
tions of labels from local wineries on 
one side and the Designated Driver 
statement on the other. 

Howie introduced Ziese to 
Linda Johnson, executive 
director of SWA, who became 
an enthusiastic supporter of 
the project. Ziese developed a 
preliminary design and got the 
go-ahead for the project from 
the CHP Commissioner’s 
office in Sacramento. Johnson 
surveyed her organization’s 
membership, and 41 of 103 
members agreed to partici- 
pate. (Most of those who 
declined do not have tasting 
rooms open to the public.) 

Ziese says the project has 
not been difficult to organize. 
“We are always looking for 
effective ways to get this mes- 
sage out, and we certainly feel 
this plan has a great deal of 
merit. Linda [Johnson] felt it 
was an outstanding way to 
impress the concept of choos- 
ing a Designated Driver on 
the touring public.” 

He says he wants to make it 
clear that this partnership 
was not developed because of 
a problem with tasting room 


visitors and drunken driving. “This 
venture should in no way be construed 
as an implication that the CHP has any 
problems with those visiting tasting 
rooms. We have always been pleased 
with the high degree of responsibility 
exercised by the wine community. We 
make relatively few stops or arrests of 
those visiting wineries. 

“What makes the Designated Driver 
Program so important is not the danger 
of reaching the .08 blood alcohol level at 
which a driver is perceived to be 
driving under the influence but to 
impress upon tasters that even a few sips 
at a winery or two can impair judgment 


sl0g AP SOoj> auso} @nals ‘Aq ojoyd 


or driving skills. With a 
Designated Driver at the 
Wheel, everyone has a more 
enjoyable, safer visit. Our goal 
is to be sure that the safest (z.e., 
non-imbibing) drivers are out 


from San Diego to Sonoma 

County, Ziese has seen a 

change in driving behavior. 

“When I first joined the CHP, 

you'd see intoxicated drivers 
slewing dangerously all over the high- 
way. Over the years, we have seen the 
highway death rate go down, and I 
credit a lot of that to our educational 
efforts. The Designated Driver 
Program was begun 10 years ago in 
southern California with CHP semi- 
nars for management and servers in 
restaurants and bars. It’s a very labor 
intensive program, but the results have 
made it very worthwhile.” 

Funding for the project was made 
available through provisions of a 
California law that established a fund- 
ing base for the Designated Driver 
Program. Any funds not expended in 
promotional efforts like this pilot pro- 
gram with the SWA are lost. 

The coasters are distributed without 
cost to all participating wineries and to 
any restaurant or wine shop _ that 
requests them. They say “The California 
Highway Patrol and Sonoma County 
vintners encourage the use of a desig- 
nated driver.” 

Coasters were distributed to partici- 
pating tasting rooms after Thanksgiving 
in 1995, well in advance of the heavy 
holiday traffic period. Wineries 
received 2,000 to 13,000 coasters, 
depending on their visitor count; 
400,000 coasters were printed. Each 
tasting room also received a supply of 
companion materials: buttons, 
bumper stickers, decals, key chains, 
and two dozen drinking glasses silk- 
screened with the Designated Driver 
symbol and the slogan, “Be a Friend 
for Life.” Extra stocks of the coasters 
are still available at SWA, 5000 
Roberts Lake Drive, Rohnert Park, CA 
(707/586-3795. fax: 707/586-1383). 

If this pilot program works well, 
CHP officers in other wine-producing 
regions will approach vintner/ grower 
organizations to propose that the pro- 
gram be duplicated in their areas. Mf 


WINE SPOILAGE 
MICROBIOLOGY 
CONFERENCE 


FRIDAY MARCH 8, 1996 


Viticulture & Enology Research Center 

California Agricultural Technology Institute 

California State University, Fresno 
Registration begins at 7:30 am 


Pre-registration fee: $100 
Pre-registration deadline: February 26 


For more information, contact: 
Cynthia Wood at Fresno State 
tel: 209/278-2089 fax: 209/278-4795 


SPEAKERS: 


. Christian Butzke, UC Davis, CA 
Detection and Consequences of Nitrogen 
Deficiencies in Must 


. Charles Edwards, Washington State University 
Wine Spoilage: Lactobacillus and Stuck 
Fermentations 


. Rainer Jung, Forschunsanstalt Geisenheim, 
Germany 

Careful Grape and Must Treatment with 
Alternative Methods and its Influence on 
Must and Wine 


. Ralph Kunkee, UC Davis, CA 
Several Decades of Wine Microbiology: 
Have We Changed or Have the Microbes? 


. Don Splittstoesser, Cornell University 
Unique Spoilage Organisms of Musts and Wines 


. Gianni Trioli, Lallemand, Inc. 
Survey of Studies Done in Italy on Management of 
Factors Effecting Alcoholic Fermentation 


. Bruce Zoecklein, Virginia Polytechnical 
Institute, Virginia 

Effects of Native Yeasts and Selected Strains of 
S. cerevisiae on Glycosyl Glucose and 
Selected Aglycones of White Riesling and 
Chardonnay Wines 


Prof. Ken Fugelsang, Fresno State, CA 


Innovative Technology for Control of Wine 
Spoilage Microorganisms 


Sponsored by: 

Viticulture & Enology Research Center 
California Agricultural Technology Institute 
Co-sponsored by: 

American Vineyard Magazine 

Lallemand, Inc. 

Practical Winery & Vineyard Magazine 
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A time for 
pilgrimages 


by Patrick Campbell, owner/winemaker 
Laurel Glen Winery, Glen Ellen, CA 


s is Mecca to Muslims and Bethlehem to Christians, 
so is Vinexpo to winery owners. While a pilgrimage 
to this biennial trade show may not ensure salva- 
tion, no one leaves without a mighty whiff of wine 
trade religion. 

By the latter half of the 1980s, the heady days of limitless sales 
growth and domestic demand for California wines had run up 
against the reality of declining consumption, weaker vintages, 
overproduction, and increasing foreign competition. 

Many California wineries saw exports as the panacea for 
their sluggish sales. Surely, the rest of the world was hungry 
for their delicious, sun-kissed wines. If only foreign buyers 
could taste them, they would buy them! A pilgrimage to 
Vinexpo was clearly in order. 


Babes in the vinous holy land 

Imagine a hall the size of 16 football fields, a 10-minute brisk 
walk from end to end (without, of course, the inevitable 
crowds). Imagine this hall filled with thousands of wineries 
from Algeria and Albania to the former Yugoslavia and 
Zimbabwe. 

Imagine this hall teeming with tens of thousands of wine 
buyers sampling Chinese rice brandy, Hungarian bull’s blood, 
Australian stickies, Austrian Ausbruch, Russian champanski, 
Maltese Gellewza, Lebanese cinsault, and hundreds upon hun- 
dreds of Bordeaux properties — to name a few. 

Imagine Pol Roger Cuvée Winston Churchill flowing from 
magnums, generous helpings of Gaja Barolo in appropriate 
Riedel crystal, and La Turque upon demand. Imagine booths 
with chiffoned string quartets out front and rows of offices 
behind, from whence entire vintages are disposed of between 
the beginning Monday of Vinexpo and the following Friday. 

Now imagine the owner of a celebrated (at least in his home- 
land) California property watching the sea of international buy- 
ers part as it approaches his booth, flow past, and rejoin beyond 
him, as if the booth were a mere obstruction on the direct route 
to the beer stand or the ham and cheese baguette concession. 
Occasionally a buyer steps out of the crowd and samples the 
owner’s wares, then muttering something about price-quality 
relationship, rejoins the flow. Meanwhile, across the aisle, over 
in the Tuscan booths, fax machines rolled out orders. 

If anyone cared that the California contingent existed, few 
showed it. Why should they have cared? There were oceans 
of cheap and perfectly good wine from all over the world to 
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be purchased from buyers whose networks had been estab- 
lished for decades, perhaps centuries. The vinous Holy Land 
was, apparently, the domain of the well-connected, which is 
to say not the Californians. 

By Friday, however, neckties had been loosened in defer- 
ence to the unseasonable heat, and mercenary edges had soft- 
ened after four days of non-stop eating, drinking, and 
schmoozing. Besides, by then, any deal worth striking had 
been struck and any wine worth trying tried. Business 
demands gave way to the instinctual love of wine that was, 
after all, the common ground of all attendees. 

Some of the curious drifted into the California pavilion to 
see what was happening. Prejudices were set aside for the 
moment. Conversations were struck and comparisons made. 
Perhaps a commercial interest was expressed in certain of the 
wines (provided of course, Monsieur, that suitable accommo- 
dations can be made in pricing). 

Thus, while the relics chez California were not exactly ven- 
erated, the temple doors had been cracked open. That, at least, 
was a start. The crack began with the small, often random, human 
interactions that are the building blocks of all business. Those 
who followed up on these inchoate Vinexpo connections — 
through sheer dogged persistence — established first a toehold, 
and later an actual presence, in the international world of wine. 


Maintaining a place in the holy land 

Well, less than a decade later, California wines — like those of 
their New World counterparts in Chile, Australia, and more 
recently, South Africa — have become accepted players in the 
international wine world. Exports now account for some 9% of 
the total volume of California wines, and our top producers are 
perceived as being among the best of the world. 

While many factors (for example, less-than-stellar vintages in 
other countries, better winemaking, and a weak dollar) may 
have contributed to this success, nothing could have happened 
without the systematic accumulation of contacts that lead even- 


tually to international sales networks. 

The mid-1990s find the U.S. wine industry at the top of its 
game. Exports (particularly to western Europe, Canada, and 
Japan) are up, imports are down. The domestic market is quickly 
becoming under supplied. Consumers demand ever more U.S. 
wines, and the short 1995 vintage offers no relief. If past history 
is any indication, prices will rise (all, of course, rationalized by 
the most plausible justifications). Absent a stronger dollar any 
time soon and imports with lower prices from better vintages, 
the current situation may well prevail for the foreseeable future. 

Where does all this leave the export market for our wines? 
Foreign customers are unlikely to absorb price increases; they can 
find plenty of excellent wines from all over the world and at attrac- 
tive prices. So why should we bother to export when higher 
margins can be had, for the time being, domestically? Besides, 
exporting is such an effort, what with jet lag, language barriers, 
and labeling hassles. And it takes so long to ship and then to get 
paid. Maybe we should just let the whole thing slide for a while. 

Undoubtedly, some entrants to the export market will take 
this short-term approach. Those, however, who have endured 
the blank faces at Vinexpo and gone on to build the trust of 
foreign buyers one by one will be less quick to abandon their 
gains. They have witnessed the vast world of international 
wine; they have watched as markets came and went; they 
understand that their product is ultimately dispensable. 

They have been among the few to greet the delegations of for- 
eign buyers and wine journalists that come to America period- 
ically to learn about our wines. They have gotten to know the 
foreign press and consumers in their home lands. They have 
fought for their fair share of federal Market Promotion Program 
(MPP) funds to market their wine abroad. They have main- 
tained that spirit of optimism and persistence which, less than 
a decade ago, cracked open the temple doors. 

And they will, each spring, continue their pilgrimages to for- 
eign lands. When the inevitable cycle of demand shifts against 
them, they will look back and know it was worth the effort. 


LET US QUOTE 
YOUR ORDER 


Home of the Clones 


Head offices in Santa Rosa 
and growing fields in Fresno 


Guaranteeing the industry a Certified Foundation 


SONOMA GRAPEVINES, INC. 


A STATEWIDE TEAM AT YOUR SERVICE 
ASK FOR OUR FREE VIDEO 


SANTA ROSA OFFICES 
tel: 707/542-5510 fax: 707/542-4801 


Consider us your certified resource 
Dormants® Greenvines ® Rootings® Cuttings 


BARREL BUILDERS inc. 


° Offering a complete line of barrel 
maintenance services and products. 


° New barrels from Tonnellerie Marchive 
and Budapesti Kadar. 


¢ Router cut barrel shaving and retoasting. 


- Premium quality wood and 
silicone bungs. 


« American and French 
toasted oak chips. 
In Napa: 
(707) 942-4291 
Outside of area code 707: 
(800) 365-8231 


| BARREL BUILDERS, INC. ¢ P.O. BOX 268 « ST. HELENA, CA 94574 
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DAN DRUMMOND’'S 


MOBILE 


ee. WINE 
LINE 


Customer satisfaction. A lot of commercials tout it, people say it, but 
we prove it. 


You can see it in our ability to make innovative changes such as 
being the first to offer tape-sealing capability or front/back 
pressure sensitive labeling in a mobile unit, and in our 
willingness to tackle the unusual. 


Also in our flexibility with scheduling when Mother Nature 
says “not today”, and, perhaps most importantly, in keeping our 
prices the lowest. 


FILL FILL FILL 
For $1.45/case we will CORK or CORK or CORK your wine. 
SPIN SPIN 
LABEL 


Don’t trust the quality of your product with anything less than the 
quality of ours. 


Mobile Wine Line 
9601 Robson Rd. 
Galt, CA 95632 (209) 745-2871 
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COMPUTER-BASED WEATHER NETWORK IN NAPA VALLEY 


Powdery mildew controlled with 
fewer fungicide applications 


by Ed Weber, Dr. Doug Gubler, 
Ashley Derr 


new computer-based network 

of weather stations providing 

daily powdery mildew risk 

assessments allowed Napa 

Valley grapegrowers to tailor 
fungicide application schedules to 
weather conditions in 1995. 

The 1995 grapegrowing year had 
very high powdery mildew disease 
pressure in vineyards throughout much 
of California, yet some Napa Valley 
growers who used the computer-based 
network were able to effectively control 
mildew while making fewer fungicide 
applications. 

Spray /dust intervals were shortened 
during periods favorable to develop- 
ment of powdery mildew, and extended 
during periods unfavorable to mildew 
development. The result was effective 
mildew control with fewer fungicide 
applications made during the entire 
season. 

The network utilizes weather stations 
and computer software from Adcon 
Telemetry. The weather stations, located 
in vineyards throughout Napa Valley, 
collect temperature, precipitation, rela- 
tive humidity, and leaf wetness data at 
15-minute intervals. 

The data are transmitted via radio 
telemetry to a base station receiver 
located in the University of California 
Cooperative Extension office in Napa. 
The receiver automatically downloads 
the data to a personal computer where 
Adcon Telemetry’s software can 
immediately plot the information in 
graphical form. 

Dr. Doug Gubler, plant pathologist at 
U.C. Davis, recently developed a math- 
ematical model to assess the risk of 
powdery mildew. The model examines 


temperature, relative humidity, leaf 
wetness, and precipitation information 
to determine the likelihood of powdery 
mildew development from ascospores 
and conidia, the two spore types 
responsible for powdery mildew infec- 
tions. The Adcon Telemetry software 
utilizes this model and generates daily 
powdery mildew disease risk indices 
for every station in the network. 

Growers who purchased weather sta- 
tions and are part of the network 
connect with the base-station computer 
by modem and download data to their 
own personal computers, which have 
Adcon Telemetry software. They can 
download data generated by their own 
weather station and any other station 
in the network. 

Growers can then generate their own 
up-to-date disease risk indices and 
weather summaries. The network is a 
great improvement over stand-alone 
weather stations because a grower with 
a single weather station can have access 
to information from all the stations on 
the network. 


The Napa network 

The network is a joint project of the 
University of California’s statewide 
Integrated Pest Management project 
(UC IPM), UC Cooperative Extension, 
U.C. Davis Plant Pathology Depart- 
ment, Adcon Telemetry, and _ local 
growers. This network uses weather 
stations and computer software from 
Adcon Telemetry. 

The network was established in 
March 1995 with weather stations in 
12 vineyards transmitting data to the 
base station. By the end of the season, 
weather stations in 23 vineyards had 
been connected. Radio transmission 
from each station can extend over an 
unobstructed distance of 10-12 miles. 
Data from more remote stations is 
relayed through closer stations in the 
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Adcon Telemetry weather station in 
a vineyard 


network in order to reach the receiver 
in Napa. 

This ability to link stations allows 
for development of an extensive net- 
work that can cover most of the Napa 
Valley. Currently, several stations are 
located in the Carneros region, with 
others near Napa, Yountville, 
Oakville, Rutherford, and Calistoga. 

Mountains often present a problem 
for radio telemetry due to signal inter- 
ference, however there are network 
weather stations located on Mt. Veeder, 
Spring Mountain, Diamond Mountain, 
and Howell Mountain. 


The UC model 

In most coastal California vineyard 
regions, powdery mildew infections 
begin in the spring with release and 
germination of ascospores from 
overwintering cleistothecia. When 
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subsequent weather conditions are 
favorable, mildew can rapidly grow 
and produce conidial spores, leading to 
extensive secondary infections 
throughout the vineyard. 

Dr. Gubler’s UC model predicts 
release and infection by ascospores 
based on temperature and leaf wetness 
criteria. Knowing when infection occurs 
lets growers know when mildew is first 


likely to appear in the vineyards. Prior to 
ascospore infections, there is little likeli- 
hood of powdery mildew development. 
(In other parts of California, mildew 
often overwinters as mycelium in dor- 
mant buds. In these locations, ascospores 
are not necessary to start new powdery 
mildew infections.) 

The UC model also generates a 
disease risk index for conidial spore 


Will it rain? If the sun comes out, will it stay too long? A vine grower 


can only react to nature’s decisions, and hope for the best. As for 


the barreling of wine, we offer a bit more control. Within the tank or 


barrel our French Oak infusion systems allow the wine maker to 


choose the amount of “oakiness” in his or her particular vintage. The 


firing of the staves being very important, we offer them toasted at four 
different levels to appeal to all tastes. Our infusion tube restores 


may have much say over the growing of grapes, but when 


ome 
Cavin old barrels in a simple and extremely clean method. The sky 
Smee” 


it comes time to age them, we give vintners the final word. 


StaVin Incorporated, Post Office Box 1693, Sausalito, California 94966 US.A. tel (415) 331-7849 
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development and infection. Mildew 
growth and development are directly 
influenced by temperature. Within the 
optimal temperature range of 70-85°F, 
rapid germination and growth occur. 
Above or below these temperatures, 
mildew development is slowed. 
Extended periods with temperatures 
above 91°F can kill the fungus. The 
disease risk index for conidial devel- 
opment is based on temperature. It 
can range from 0-100. 

The disease index increases by 20 
each day there are at least six hours 
with temperatures between 70°F and 
85°F. In the spring, three consecutive 
days with temperatures in this range 
are required to trigger the index. Once 
triggered, the index goes up or down 
on a daily basis. On days with less than 
six hours in the 70-85°F temperature 
range, the index decreases 10 points. 
The index also goes down 10 points on 
days with a maximum daily tempera- 
ture above 95°F. The index never goes 
below zero or above 100. 

The risk for powdery mildew devel- 
opment is low when the index is below 
30 and high when the index is above 60. 
During low-risk periods, spray/dust 
intervals can be extended as the 
conditions are unfavorable for mildew 
development. When the risk index is 
high, fungicides must be applied on a 
tight schedule. 

Skipping applications or extending 
intervals when the risk index is high 
will likely result in significant powery 
mildew development in the vineyard. 
Table I gives examples of fungicide 
application intervals at various risk 
indices. 


1995 risk indices 

The 1995 risk indices varied for 
vineyards’ located in Carneros, 
Oakville, and Calistoga. Carneros is in 
the southern end of Napa Valley close 
to San Pablo Bay. It is one of the 
coolest portions of Napa Valley and 
powdery mildew frequently occurs 
there. Oakville is near the center of 
Napa Valley. Calistoga is in the much 
warmer north end with little maritime 
influence. 

In Carneros, mildew pressure 
remained relatively low until mid- 
May due to cool temperatures. Spring 
temperatures were warmer in 
Oakville and Calistoga, resulting in 
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higher spring mildew indices. Toward 
the end of May, indices jumped to 
high levels in all locations and stayed 
high through much of June. July 
indices remained high in Carneros, 
were intermediate in Oakville, and 
were low in Calistoga due to higher 
temperatures. August indices were 
high in Carneros, low/intermediate in 
Oakville, and low in Calistoga, again 
due to higher temperatures. 

In Carneros in 1995, application 
intervals could have been stretched in 
the spring when the risk indices were 
low, but a tight schedule was necessary 
for the rest of the season. Intervals were 
longer in Oakville during early May 
and in August. In Calistoga, intervals 
were stretched in early May, July, and 
August. 


Powdery mildew evaluations 

As part of a research effort in 
California vineyards to validate vari- 
ous UC models, including the model 
for powdery mildew, 18 vineyards with 


network weather stations were moni- 
tored on a weekly basis for powdery 
mildew, Botrytis, and insect pests. 
Treatments for mildew in some vine- 
yards were based on the UC model, 
while others were treated on a standard 
calendar regime. Researchers wanted to 
insure that no mildew developed that 
was unaccounted for by the model. 

In five of the vineyards, the grower 
had comparison blocks where fungi- 
cide applications were either made ona 
typical calendar schedule or according 
to the UC model. These trials were also 
monitored weekly, for a total of 23 
blocks monitored. 

Monitored blocks ranged in size 
from five to 25 acres. At each site, 20 to 
40 vines (approximately a 1% sample) 
were evaluated weekly. Several 
leaves and/or clusters were inspected 
per vine. Disease incidence was 
reported as the percentage of vines 
sampled that had any mildew present, 
while disease severity was an estimate 
of the percentage of infected berries in 
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clusters with mildew. 

Table II summarizes the fungicide 
applications and mildew status of the 
monitored vineyards at veraison. Spray 
records were obtained for 16 of the 18 
monitored vineyards. Included were 
the five sites with trials comparing the 
UC model to the growers’ standard 
powdery mildew control program. The 
number of applications reported in 
Table II are based on spray records 
from these 21 locations. The mildew 
data in Table II is based on monitoring 
results of all 23 blocks. 

Table II shows that following the UC 
model for mildew development slight- 
ly reduced the number of fungicide 
applications with equal or improved 
disease control. However, the reduction 
in fungicide applications also varied 
geographically due to differing disease 
indices. 

In Carneros, where mildew pressure 
remained high through most of the 
growing season, fungicide applications 
were as numerous in blocks treated by 


The Joseph W. Ciatti Company 
Salutes the Wine Industry 


\ h Jith glasses raised high, we salute the continued 
growth and success of the wine industry in 
America. The Joseph W. Ciatti Company is 

proud to be a part of this success. We stand ready to make 


1995 an even more successful year by providing you with 
a full array of wine brokerage services, including: 


j rok 
Jim Carter, Richard de los Reyes, John Ciatti, Joseph Ciatti 


o 
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Bulk wine sales 


Custom grape-crushing contracts 
Exports of U.S. wines 


Grape sales 


Closeout case goods sales 
ay Market analysis and inventory valuation 


42 Miller Avenue, Mill Valley, California 94941 
Phone: (415) 388-8301 Fax: (415) 388-0528 


the model as in standard regime vine- 
yards. This is not surprising since 
Carneros usually has a high incidence 
of mildew and the standard grower 
practice includes numerous fungicide 
applications. 

In Oakville, (Table III), where the 
mildew index was relatively low in 
August, one sulfur dusting was elimi- 


Fungicide type 0-30 


Dusting sulfur 
Micronized sulfur 


DMI fungicides* 


14 days 
18 days 
21 days 


nated by treating according to the 
model. Disease incidence was some- 
what lower in the block treated 
according to the model, with a similar 
severity rating. 

In Calistoga, (Table IV), where the 
index was low in July and August, 
three sulfur dustings were eliminated 
by treating according to the model. 


Intermediate 
30-60 
10 days 
14 days 
17 days 


(or label maximum) 


*Demethylation inhibitors such as Bayleton, Rally, Rubigan. 


Comparison of grape powd 
_____ vineyards treated o1 


Treatment Schedule # Sites 
Calendar 


UC Model 


# Applications 
12.0 22.1% 
11.4 15.6% 


Incidence 


Powdery Mildew 


Treatment Schedule # Appl Incidence Severity 


Calendar 


UC Model 


ications 
10 


‘| Treatment Schedule # Applications 


Calendar 10 
| UC Model 7, 


38.1% 
23.8% 


1.0% 
1.3% 


Powdery Mildew 
Incidence 
10.0% 
11.8% 


Severity 
1.0% 
1.0% 
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Disease incidence and severity ratings 
were similar in both blocks. 


Summary 

Though 1995 was a year of extraordi- 
narily high powdery mildew pressure, 
one to three fungicide applications 
were eliminated in some vineyards 
treated according to the UC model with 
no increase in powdery mildew. - 

In years with lower disease pres- 
sure, it is likely that more sprays can 
be eliminated. This can be seen in the 
data from Calistoga where three 
applications were eliminated as a 
result of a lower disease index. This 
reduction in fungicide applications is 
the reason why the UC IPM project is 
interested in seeing this technology 
brought into commercial use. It also 
helps growers justify the cost of 
investing in the network. 

Besides the direct benefit in reducing 
fungicide applications, several growers 
have expressed more confidence in 
their control programs by having a bet- 
ter sense of how powdery mildew is 
developing in their vineyards. Being 
able to systematically evaluate the 
weather conditions on a daily basis as 
they relate to mildew development 
greatly increases the opportunity for 
effective disease control. 

Kern County established a similar net- 
work in 1995 in table grape vineyards as 
part of the same research program con- 
ducted in Napa. Additional networks are 
being established in Sonoma, Mendocino, 
and Monterey counties. Producers of 
other commodities including strawber- 
ries, lettuce, and tomatoes are utilizing 
this technology for other diseases. 

Growers not directly connected to a 
network may soon be able to retrieve 
disease risk indices through a plant 
pathology computer bulletin board sys- 
tem recently developed at U.C. Davis. 
The information may also be available 
through telephone/fax systems. a 


Ed Weber is UC Cooperative Extension 
Viticulture Farm Advisor in Napa County; Dr. 
Doug Gubler is Cooperative Extension Plant 
Pathology Specialist at U.C. Davis; Ashley 
Derr is research associate in Napa County. 

For more information on equipment, capa- 
bilities and pricing, please contact AdCon 
Telemetry, P.O. Box 1053, Calisotga, CA 
94515, tel: 707/942-2260. 


’ ENG EO DL Gia ieieol STANDARDIZED CORK STOPPER 


WHEN YOU'VE 
SEEN ONE, YOU'VE 
SEEN THEM ALL. 


Uniquely uniform size 
and shape simplifies orders, 
Preserves true inspections and test samples. Unequaled guarantee 


wine aroma. against leakage. 


No more concerns about Ba Surface quality allows for 
r moisture variations. Ss Sr — seer extremely fine branding. 


Organically harmless Dust content ten times lower 
and natural. than regular cork. 


Loe 
aa — 


Regularity of density No special 
reduces jaw wear. adjustment needed. 


Meets all 


international regulations. 


Allows for gaseous 
interchange. 


In stock, ready to 
deliver NOW! 


SABATE is pleased to introduce ALTEC® the world’s first naturally integrated, truly 
consistent cork. ALTEC represents a fine blending of the pure noble part of the cork with 
exclusively manufactured synthesis cells. The result: a remarkable cork that is 
absolutely uniform in size and shape. Tested and refined for over ten years, 
ALTEC already enjoys widespread acceptance and approval among wine drinkers. 


For more information and a personal demonstration, call (415) 362-7465. 


SABATE USA * 475 LOMBARD STREET, SUITE 4 * SAN FRANCISCO, CA 94133 altec 
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Compensation flat; 
Benefits up 


by Patrick Fetzer, 
Motto, Kryla & Fisher 


ata for this exclusive PWV survey 

was collected in September 1995 

and is the result of a questionnaire 

mailed to the PWV subscriber list 

and other industry sources. 
Responses included information for over 
750 employees in 19 different job 
descriptions. While the survey is not 
scientific, the anonymous responses 
do provide an indication of the range 
of salaries for a given position and 
winery size. Responses that provided 
abnormally high or low salaries were 
not included in the results. 

This survey was more comprehensive 
than previous PWV salary surveys with 
regard to the number of positions 
addressed and the amount of informa- 
tion requested concerning benefits pro- 
vided. For example, we requested 
compensation information for 19 posi- 


SURVEY 


tions, seven more than the previous sur- 
vey. We also requested information 
regarding the availability of 23 employee 
benefits and the perceive importance of 
these benefits. Additionally, information 
about retirement plan availability and 
funding source (employer, employee, 
or both) was requested. 

The responses demonstrate that the 
premium wine industry is reaching 
maturity. No longer a cottage industry 
whose participants are mainly driven by 
lifestyle considerations, the premium 
wine industry is now a highly competi- 
tive, professionally managed business 
segment. As is typical in a maturing 
industry, our survey shows increased 
emphasis on competitive salary and 
benefit packages. 


Salaries 

Wine quality has risen to the point 
recently that it is common to hear 
people say that there is no “bad wine” 
in the marketplace only “better wine.” 
This has placed an increased emphasis 
on the winegrowing and winemaking 
functions. 

Additionally, premium wine indus- 
try sales and profits are at an all time 
high in the United States. Reports indi- 
cate that this “boom” may continue for 
several more years. 


Interestingly, with the exception of 
those at small wineries (less than 7,000 
case production), salary increases have 
been fairly modest among survey respon- 
dents. However, many wineries indicated 
that they have bonus plans for their 
employees. The impact of these plans is 
not reflected in the survey results. 

Increases for winemaker salaries 
ranged from an average of approxi- 
mately 13% for the small wineries to 
less than 5% for all other respondents. 
Assistant winemakers faired only 
slightly better. 


Responses by Winery Capacity 
Annual Case Production in 000's 


Percentages of Total Respondents 
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As competition among wine produc- 
ers continues to increase, the sales and 
marketing functions remain crucial. 
Additionally, as wineries become more 
and more profitable, and as growth 
comes into play, the chief operating 
officer or general manager is being 
called upon to manage and capitalize 
on these opportunities. However — 
again, with the exception of the small 
wineries — salary increases among 
respondents for these positions do not 
appear to be commensurate. 

When we begin looking for reasons 
why salaries are depressed, an obvious 
factor is the high cost of replanting 
phylloxera-infested vineyards in north- 
ern California. Additionally, many 
wineries are expanding or replacing old 
equipment. Debt repayment is also a 
high priority. This leaves fewer dollars 
to pass onto employees. 

It should be noted that low increases 
in wages and benefits are not isolated 
to the wine industry. On October 31, 
1995, the U.S. Labor Department 
reported that workers’ wages and 
benefits rose at the slowest pace on 
record in the third quarter of 1995 and 
during the past 12 months. The report 
also showed that workers are barely 
keeping up with inflation. However, 
more and more wineries appear to be 
offering increased benefits as an alter- 
native to increasing compensation. 


Employee benefits 

Survey results show a continued 
increase in essential employee benefits, 
such as medical and dental insurance 
coverage. Approximately 89% of the 
responding employers said they pro- 
vide some form of medical insurance 
(including coverage available through 
cafeteria plans). Over 50% indicated a 
dental insurance provision. Eighteen 
percent offer a cafeteria plan, and 11% 
provide a vision plan. 

Retirement plans appear to be a 
growing concern from both the 
employer and employee perspective. 
Availability of these plans, especially 
401(k) plans, has increased significantly 
from four years ago. Consistent with 
prior survey results, the availability of 
these plans is commensurate with win- 
ery size. However, the gap between 
wineries with case production in excess 
of 150,000 cases and those in the 50,000 
to 150,000 case range has narrowed 


considerably. Fig. V provides a sum- 
mary of the availability of these plans. 
Additionally, wineries with annual 
case production in excess of 150,000 are 
beginning to offer other alternative 
forms of compensation, namely non- 
qualified deferred compensation plans. 
These plans are typically incentive- 
based and provide monetary rewards 
at a later date, usually retirement. 
While generally providing no imme- 
diate income tax deduction for the win- 
ery (deduction deferred until the 
employee recognizes the income), such 
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plans are becoming more popular as a 
means to reward management and key 
employees. The main benefits are exclu- 
sion from the onerous nondiscrimina- 
tion rules in regard to participation and 
contribution amounts associated with 
qualified plans and deferral of current 
income taxation for the employee. 
Nearly every winery in the survey 
group provides paid vacation. Two 
weeks is the standard vacation offering. 
The majority of wineries increase the 
benefit based on employee longevity. 
For example, a number of wineries 


Average % Increase in Salary 
Annual Case Production in 000's 


Winemaker Assistant Cellar 


Vineyard General Marketing Sales 


Controller 


Winemaker Master Manager Manager Manager Manager 


0-7 cases (17-25 cases BH26-50 cases [7151-150 cases 150+ cases 


Average Salary by Position 
Annual Case Production in 000's 


Vineyard 


Manager 


General Marketing Sales 
Manager 


Controller 


Manager Manager 


MBO-7 cases 217-25 cases EMI26-50 cases (1151-150 cases [1150+ cases 


Duarte Nursery invites you to meet California's best 


Vineyard Service Team 


The Duarte Nursery Big Pot Benchgraft is the 
best option for your vineyard. Our Vineyard 
Service Team is the best option for you. 


Each member of our Vineyard Service Team is experienced and qualified 
to serve you. We will meet you at your vineyard to assist you with: 


e Vineyard site and soil analysis 
¢ Vineyard design 

¢ Rootstock and scion selection 
¢ Preplant preparation 

e Vine care and establishment 


Please call us for service before, during and after planting. 


Call Markus Bokisch at (209) 531-8414 for service in Napa, Lake, San 
Joaquin, Yolo, Sacramento, Solano and Sierra foothill counties. 


Call Stephan Daniels at (707) 484-8517 for service in Sonoma, Mendocino, 


Monterey, San Luis Obispo, Santa Maria and bay area counties. 1 ta 8 () () = G R A F T E D 


Call John Duarte at Duarte Nursery (209) 531-0351 for service in 
Stanislaus, Merced, Madera, Fresno, Kings and Kern counties or anywhere. HUGHSON, CALIFORNE, 
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increase paid vacation to three weeks 
per year after five to eight years of 
employment, and to four weeks after 10 
to 15 years. 

In regard to responses concerning the 
importance of employee benefits, basic 
benefits, such as medical and dental 
insurance coverage were very important 
to employees. This is certainly consistent 
with nationwide concerns regarding the 
availability and affordability of health 


insurance coverage and the rising costs of 
health care. Holiday and vacation pay are 
also highly coveted, as are bonus plans. 
Group life insurance was at the low end 
of the importance spectrum. 


Conclusion 

The wine industry may be in a prof- 
itable growth and sales mode, but 
salaries are rising only at a cost of living 
pace. Wineries are forced to cope with 


Insurance Benefits by Winery Size 


Annual Case Production in 000's 


0-7 cases 7-25 cases 


26-50 cases 


51-150 cases 150+ cases 


MlBasic Medical [Dental Insurance E4Life Insurance 


Other Benefits by Winery Size 


Annual Case Production in 000's 


0-7 cases 7-25 cases 


26-50 cases 


51-150 cases 150+ cases 


M401(k) EYDeferred Comp. B&Cafeteria Plan CJPension Plan Profit Sharing 


many cash flow impedance, including 
vineyard replanting, facility expansion 
and upgrading, debt repayment, and 
the higher brackets of income tax. 

Despite the sluggish salary increases, 
increased benefit packages, especially 
in the retirement plan area, are very 
common. While retirement plan contri- 
butions by the employer may not pro- 
vide immediate gratification, the tax 
deferral on the contribution and 
growth of the funds will provide much 
needed retirement dollars to the 
employees in the future. 

Following are salary survey responses 
by job title, winery capacity, and salary 
range. Median and average salaries for 
each category are also included. The 
median is the level at which half of the 
total responses are above that value 
and half are below. a 


GENERAL MANAGER 


Winery Capacity: 7,000 - 25,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
10 $28,000 - $39,999 
D $40,000 - $49,999 
6 $50,000 - $69,999 
2 $70,000 - $89,999 
4 $90,000 - $240,000 


Average=$61,083 Median=$49,000 


Winery Capacity: 26,000 - 50,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
3 $36,000 - $49,999 
4 $50,000 - $69,999 
5 $70,000 - $89,999 
3 $90,000 - $109,000 
4 $110,000 - $180,000 


Average=$87,197 | Median=$76,000 


Winery Capacity: 51,000 - 150,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
3 $35,000 -$49,999 
0 $50,000 -$69,999 
2 $70,000 -$89,999 
2 $90,000 -$109,999 
2 $110,000 -$129,999 
2 $130,000 -$150,000 


Average=$89,200 Median=$90,000 


Winery Capacity: Over 150,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
1 $85,000 - $99,000 
3 $100,000 -$109,999 
2 $110,000- $139,999 
2 $140,000 -$187,500 


Average=$1 23,313 Median=$109,00 
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Winery Capacity: 7,000 - 25,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
8 $28,000 - $39,999 
6 $40,000 - $49,999 
12 $50,000 - $59,999 
3 $60,000 - $79,999 
1 $80,000 - $122,000 


Average=$48,778 Median=$50,000 


Winery Capacity: 26,000 - 50,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
1 $30,000 - $39,999 
7 $40,000 - $49,999 
3 $50,000 - $59,999 
6 $60,000 - $74,999 
1 $80,000 - $119,000 


Average=$56,225 Median=$51,601 


Winery Capacity: 51,000 - 150,000 cases/year 
REPLIES ANNUAL SALARY RANGE 
1 $30,000 - $49,999 
4 $50,000 - $59,999 
3 $60,000 - $79,999 
3 $80,000 - $89,999 
2 $90,000 - $102,000 
Average=$69,779 Median=$70,000 


Winery Capacity: above 150,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
1 $50,000 - $59,999 
4 $60,000 - $69,999 
4 $70,000 - $79,999 
2 $80,000 - $94,999 
2) $95,000 - $120,000 


Average=$78,445 Median=$74,500 


ASSISTANT WINEMAKER 


Winery Capacity: Under 7,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
1 $15,000 - $19,999 
2 $20,000 - $29,000 


Average=$23,127 Median=$25,000 


Winery Capacity: 7,000 - 25,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
7 $17,000 - $19,999 
5 $20,000 - $29,999 
6 $30,000 - $39,000 
2 $40,000 - $55,000 


Average=$32,139 Median=$31,500 


Winery Capacity: 26,000 - 50,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
2 $22,000 - $29,999 
7 $30,000 - $39,999 
7 $40,000 - $56,000 


Average=$36,225 Median=$34,000 


Winery Capacity: 51,000 - 150,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
3 $36,000 - $39,999 
qf $40,000 - $49,999 
1 $50,000 - $60,000 


Average=$43,229 Median=$40,000 


Winery Capacity: over 150,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
5) $40,000 - $49,999 
1 $50,000 - $59,999 
3 $60,000 - $69,000 


Average=$52,111 Median=$48,000 


Winery Capacity: 26,000 - 50,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
a $21,000 - $24,999 
2 $25,000 - $32,000 


Average=$25,585 Median=$24,500 


Winery Capacity: 51,000 - 150,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
1 $17,000 - $29,999 
4 $30,000 - $37,000 


Average=$30,936 Median=$34,500 


Winery Capacity: over 150,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
3 $25,000 - $29,999 
3} $30,000 - $39,999 
3} $40,000 - $49,999 
2 $50,000 - $150,000 


Average=$49,785 Median=$38,000 


Winery Capacity: 7,000 - 25,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
¢) $19,000 - $29,999 
5 $30,000 - $39,999 
2 $40,000 - $57,000 


Average=$29,677 Median=$27,000 


Winery Capacity: 26,000 - 50,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
6 $18,000 - $29,999 
5 $30,000 - $39,000 


Average=$29,35 Median=$28,000 


Winery Capacity: 51,000 - 150,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
6 $29,000 - $39,999 
3 $40,000 - $53,000 


Average=$37,664 Median=$35,360 


Winery Capacity: over 150,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
3 $29,000 - $39,999 
4 $40,000 - $49,999 
3 ae $50,000 - $55,000 


Average=$42,679 Median=$42,250 


Winery Capacity: 7,000 - 25,000 cases/year 
REPLIES ANNUAL SALARY RANGE 
8 $11,000 - $19,999 
8 $20,000 - $28,000 
Average=$20,603 Median=$20,360 


Winery Capacity: 26,000 - 50,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
6 $12,000 - $19,999 
9 $20,000 - $30,000 


Average=$20,451 Median=$20,000 


Winery Capacity: 51,000 - 150,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
1 $18,000 - $19,999 
7 $20,000 - $29,999 
4 $30,000 - $37,000 


Average=$25,637 Median=$23,719 


Winery Capacity: Over 150,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
2 $18,000 - $19,999 
7 $20,000 - $29,999 
3 $30,000 - $35,000 


Average=$25,508 Median=$23,710 


Winery Capacity: 51,000 - 150,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
1 $21,000 - $29,999 
5 $30,000 - $35,000 


Average=$31,125 Median=$32,550 


Winery Capacity: above 150,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
2 $29,000 - $29,999 
6 $30,000 - $39,999 
3 $40,000 - $54,000 


Average=$36,527 Median=$35,000 


VINEYARD MANAGER 


Winery Capacity: under 7,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
| $25,000 - $29,999 
3) $30,000 - $37,000 


Average=$31,450 Median=$32,100 


INNOVATION AND QUALITY FROM 
THE WORLDWIDE MARKET LEADER 


Braud, the worldwide market leader, enjoys a long tradition 
in the development of grape harvesters. Today, more than 
6,000 Braud grape harvesters are used in vineyards 
worldwide. Thanks to continuous research and innovation, we 
offer a wide range of machines to meet your specific needs. 

Braud’s new Saphir Series of grape harvesters assures 
the highest performance even under the harshest harvest- 
ing conditions. 

In the Saphir Series, a longer harvesting head and a new 
harvesting tunnel design have improved the harvest 
performance, preventing vineyard damage and maintaining 
grape quality. The distance between the guide bars is 
adjustable and is reset automatically. 

Braud’s unique, patented cup system now contains 62 
baskets. The patented SDC-system has also been improved. 
Three different settings optimize shaking performance, and the 
new, patented shaking rods have a hollow design, to eliminate 
the risk of breaking a shaking rod. 

Conveyor belts have been widened to improve distribution 
of grapes and allow more thorough cleaning. The upper 
blowers have a larger diameter, and the intake surface of the 
lower blowers has been increased to remove all leaves. 

Seamless welds prevent grapes from sticking to the welding 
seams and fermenting. 


ik 


I 


You can select receiving tanks with a capacity from 2,100 to 
3,200 liters, depending on model. Side-conveyor models are also 
available. All hydraulic systems are outside the harvesting unit to 
prevent contamination. Direct drive and drive-through intermediate 
gearing have signficantly reduced maintenance requirements. 

The redesigned driver's cabin has curved windows for an 
optimal view over the grape intake area. 

The main harvesting functions are controlled by a multi-function 
lever. All settings of the harvesting unit can be controlled and the 
entire process can be monitored by the computer monitor. 

A patented system allows the stairs and operating platform 
to be pivoted up from the drivers seat. New suspension com- 
ponents ensure highest performance and reliable operation. 
The patented hydraulic system for slope-compensation provides 
high stability during work on steep slopes. The risk of wheel slip 
when moving up- or downhill while working on hilly terrain is 
eliminated with the antislip system. 

With models ranging from 83hp to 140hp, this series offers 
a model to meet your requirements perfectly. 

Reconditioned self-propelled and tractor-pulled Braud 
harvesters are also available. Prices range from the mid 
$40,000 to low $200,000. 

For more detailed information, please contact: 
Euro-Machines East or Euro-Machines West. 


East: P.O. Box 843 * Culpeper, VA 22701 * Phone (540) 825-5700 * Fax (540) 825-5789 
West: 1968 Hartog Drive * San Jose, CA 95131 * Phone (408) 452-7600 * Fax (408) 452-7689 
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SALARY SURVEY 


Winery Capacity: 7,000 - 25,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
2 $13,000 - $19,999 
6 $20,000 - $29,999 
6 $30,000 - $39,999 
S $40,000 - $62,000 


Average=$32,840 Median=$34,000 


Winery Capacity: 26,000 - 50,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
3 $22,000 - $29,999 
3 $30,000 - $39,999 
7 $40,000 - $40,000 


Average=$38,771 Median=$40,000 


Winery Capacity: 51,000 - 150,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
1 $26,000 - $39,999 
2 $40,000 - $59,999 
2 $60,000 - $65,000 


Average=$50,409 Median=$56,045 


Winery Capacity: Over 150,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
1 $38,000 - $39,999 
5 $40,000 - $49,999 
2) $50,000 - $51,000 


Average=$44,055 Median=$44,500 


 VINEYARL 


Winery Capacity: 7,000 - 25,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
7 $11,000 - $14,999 
6 $15,000 - $25,000 


Average=$15,899 Median=$14,560 


Winery Capacity: 26,000 - 50,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
5 $12,000 - $19,999 
4 $20,000 - $25,000 


Average=$18,630 Median=$17680 


Winery Capacity: 51,000 - 150,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
2 $14,000 - $19,999 
2 $20,000 - $21,000 


Average=$17,690 Median=$18,000 


Winery Capacity: above 150,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
3 $15,000 - $19,999 
2 $20,000 - $30,000 


Average=$20,686 Median=$19,760 


Winery Capacity: 7,000 - 25,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
4 $18,000 - $29,999 
2 $30,000 - $39,999 
0 $40,000 - $49,999 
3 $50,000 - $59,999 
2 $60,000 - $79,000 


Average=$42,736 Median=$36,000 


Winery Capacity: 26,000 - 50,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
1 $15,000 - $29,999 
3) $30,000 - $49,999 
2 $50,000 - $69,999 
2 $70,000 - $120,000 


Average=$55,545 Median=$49,000 


Winery Capacity: 51,000 - 150,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
2 $60,000 - $69,999 
1 $70,000 - $80,000 


Average=$66,667 Median=$60,000 


Winery Capacity: Over 150,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
3 $40,000 - $59,999 
2 $60,000 - $79,999 
2 $80,000 - $85,000 


Average=$61,571 Median=$60,000 


Winery Capacity: 7,000 - 25,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
1 $25,000 - $39,999 
3 $40,000 - $59,999 
3 $60,000 - $83,000 


Average=$55,037 Median=$55,000 


Winery Capacity: 26,000 - 50,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
4 $37,000 - $49,999 
3 $50,000 - $59,999 
3 $60,000 - $79,999 
1 $80,000 - $95,000 


Average=$55,885 Median=$50,000 


Winery Capacity: 51,000 - 150,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
2 $45,000 - $59,999 
1 $60,000 - $69,999 
1 $70,000 - $100,000 


Average=$65,750 Median=$59,000 


Winery Capacity: Over 150,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
2 $55,000 - $79,999 
3 $80,000 - $99,999 
2 $100,000- $130,000 


Average=$90,929 Median=$87,500 


Winery Capacity: 26,000 - 50,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
1 $24,000 - $29,999 
2D $30,000 - $39,999 
3 $40,000 - $49,999 
1 $50,000 - $76,000 


Average=$44,199 Median=$45,000 


Winery Capacity: 51,000 - 150,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
2 $26,000 - $29,999 
2 $30,000 - $49,999 
1 $50,000 - $54,000 


Average=$37,480 Median=$30,00 


Winery Capacity: Over 150,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
1 $31,000 - $39,999 
2 $40,000 - $49,999 
2 $50,000 - $59,999 
2 $60,000 - $77,000 


Average=$53,500 Median=$51,000 


Winery Capacity: 51,000 - 150,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
2 $18,000 - $29,999 
2 $30,000 - $30,000 


Average=$25,649 Median=$26,938 


Winery Capacity: Over 150,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
4 $55,000 - $59,999 
1 $60,000 - $65,000 


Average=$57,545 Median=$56,000 


Winery Capacity: 7,000 - 25,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
1 $21,000 - $29,999 
4 $30,000 - $39,999 
5 $40,000 - $49,999 
2. $50,000 - $65,000 


Average=$41,281 Median=$40,000 


Winery Capacity: 26,000 - 50,000 cases/year 


REPLIES ANNUAI SALARY RANGE 
1 $17,000 - $29,999 
4 $30,000 - $39,999 
3 $40,000 - $59,999 
2) $60,000 - $111,000 


Average=$50,247 Median=$39,750 


PFRADITION-SINCE 1980 


= 


and French 

oak 

coopered in 

the finest 
traditional 
French style 
with air-dried 
wood. Bent 

and toasted 
over open 
wood fires in 
the Bordeaux 
and Burgundy 
» style. Hand 
crafted to your 
specifications. 
225L to 500L capacity 
- QUALITY 

* DEPENDABILITY 


- INDIVIDUALITY 
> VARIETY 


Tonnellerie Francaise 


FRENCH COOPERAGE OF AMERICA 


TONNELLERIE FRANCAISE P.O. Box 798 / 1401 Tubbs Lane, Calistoga, CA 94515 
Phone: (707) 942-9301 Fax: (707) 942-5037 


26 


JANUARY / FEBRUARY 1996 PWV 


SALARY SURVEY 


CFo/cONTROLLER 


Continued 


Winery Capacity: 51,000 - 150,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
2 $40,000 - $59,999 
4 $60,000 - $69,999 
1 $70,000 - $90,000 


Average=$61,223 Median=$63,000 


Winery Capacity: Over 150,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
2 $40,000 - $59,999 
4 $60,000 - $79,999 
3) $80,000 - $120,000 


Average=$74,913 Median=$75,000 


_ HOSPITALITY MANAGER _ 


Winery Capacity: 7,000 - 25,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
4 $13,000 - $19,999 
7 $20,000 - $29,999 
6 $30,000 - $39,999 
3 $40,000 - $54,000 


Average=$28,815 Median=$26,876 


Winery Capacity: 26,000 - 50,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
i $13,000 - $19,999 
6 $20,000 - $29,999 
7 $30,000 - $37,000 


Average=$28,412 Median=$29,000 


Winery Capacity: 51,000 - 150,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
4 $28,000 - $29,999 
4 $30,000 - $40,000 


Average=$31,350 Median=$29,500 


Winery Capacity: Over 150,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
3 $18,000 - $29,999 
5 $30,000 - $39,999 
8 $40,000 - $50,000 


Average=$35,036 Median=$32,000 


Winery Capacity: 7,000 - 25,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
3 $12,000 - $14,999 
6 $15,000 - $19,999 
2) $20,000 - $24,999 
1 $25,000 - $33,000 


Average=$18,627 Median=$17,680 


Winery Capacity: 26,000 - 50,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
2 $11,000 - $14,999 
4 $15,000 - $19,999 
2 $20,000 - $24,999 
2 $25,000 - $31,000 


Average=$19,538 Median=$17,940 


Winery Capacity: 51,000 - 150,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
4 $15,000 - 19,999 
2 $20,000 - 27,000 


Average=$19,944 Median=$18,045 


Winery Capacity: Over 150,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
2 $11,000 - $19,999 
6 $20,000 - $25,000 


Average=$19,919 Median=$20,400 


OFFICE MANAGE 


Winery Capacity: 7,000 - 25,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
1 $17,000 - $19,999 
is $20,000 - $29,999 
a $30,000 - $39,999 
3 $40,000 - $54,999 
1 $55,000 - $82,000 


Average=$31,855 Median=$27,000 


Winery Capacity: 26,000 - 50,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
1 $14,000 - $19,999 
7 $20,000 - $29,999 
9 $30,000 - $40,000 


Average=$29,426 Median=$30,000 


Winery Capacity: 51,000 - 150,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
3 $20,000 - $29,999 
6 $30,000 - $37,500 


Average=$30,858 Median=$34,320 


Winery Capacity: Over 150,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
2 $15,000 - $29,999 
3 $30,000 - $39,999 
4 $40,000 - $49,999 
1 $50,000 - $56,000 


Average=$37,690 Median=$39,000 


Winery Capacity: 7,000 - 25,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
2 $15,000 - $19,999 
9 $20,000 - $29,999 
D ~ $30,000 - $31,000 


Average=$22,778 Median=$22,000 


Winery Capacity: 26,000 - 50,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
3 $13,000 - $19,999 
7 $20,000 - $29,999 
3 $30,000 - $34,000 


Average=$23,118 Median=$22,000 


Winery Capacity: 51,000 - 150,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
1 $17,000 - $19,999 
5 $20,000 - $28,000 


Average=$24,333 Median=$26,000 


Winery Capacity: Over 150,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
1 $15,000 - $19,999 
10 $20,000 - $30,000 


Average=$23,876 Median=$25,000 


Winery Capacity: 7,000 - 25,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
4 17,000 - $19,999 
1 20,000 - $25,000 


Average=$19,312 Median=$17,680 


Winery Capacity: 26,000 - 50,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
1 $16,000 - $19,999 
2 $20,000 - $29,999 
2 $30,000 - $39,999 
1 $40,000 - $45,000 


Average=$31,493 Median=$32,418 


Winery Capacity: 51,000 - 150,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
2 $20,000 - $29,999 
2 $30,000 - $34,300 


Average=$28,080 Median=$28,600 


Winery Capacity: Over 150,000 cases/year 


REPLIES ANNUAL SALARY RANGE 
1 $16,000 - $19,999 
3 $20,000 - $29,999 
2 $30,000 - $39,999 
1 $40,000 - $45,000 


Average=$29,877 | Median=$29,500 


Practical 
Winery & Vineyard 
publishes a Salary Survey 
for the wine industry in 


alternate years with the 
assistance of 
Motto, Kryla & Fisher 


Supertube® Clipper 
gives growers fast 
access to vines, and 
it's easy to remove 


With Supertube Clipper’s side opening design 
you save 1 minute every time you trim vines 
or pull weeds. 


One advantage of tubes is that they promote single leader 
growth. However, even with tubes you will get some 
multiple leaders, up to 30%. 


In addition, in our experience weeds like bindweed 
sometimes grow inside tubes and need to be 
pulled. In fields with endemic bindweed you 

might need to pull weeds from another 5—10% of 
your tubes. 


With conventional tubes, it takes more than a 
minute to untie the tube, lift it up, trim a leader 
or pull a weed, replace the tube, and retie it. 


Growers we talked to told us: “Labor costs add up 
fast. Can you make a tube that opens up to make 


; trimming and weeding faster?” That is why we 
¢ developed Supertube Clipper. 
Supertube Clipper opens from the side, so trimming 


or weeding takes just a few seconds per tube. And 
when you're done, Clipper returns to its original 
shape automatically. 


Smaller diameters increase shoot 
growth, but not volume growth 


Supertube Clipper is 3.5" in diameter. That’s one 
reason it costs more (the other is its rugged 
construction that allows you to re-use it). 


We didn’t arrive at Clipper’s 3.5" diameter by 
accident. Tests conducted at CSU-Fresno showed that 
while all tubes accelerate vine shoot growth, only 
tubes 3.5" or more increase stem volume growth. 


Vines in tubes 2-3" in diameter exhibited signs of 
stress: mortality and weak stem diameter. Plus vines 
in tubes 2—3"' in diameter actually showed less first 
year volume growth than control vines. 


Shoot Growth in Inches 


With Supertube Clipper’s 3.5" diameter you are not 
just growing a taller vine. . . . you are growing a 


bigger, healthier vine. Survival % 


’ 


Tube Diameter 


Supertube Clipper’s side-opening design saves hours of field time per 
acre. That doesn’t just save you money; those are hours your crew 
can spend doing more important things than lifting and re-tying 
tubes. 


Get all the benefits of leaving Supertube Clipper 
on all season . . . without having to destroy the 
tube to take it off. 


Most grow tubes must be taken off in mid-season when vines are tied 
to the cordon wire. If you want to leave the tube in place longer, 
you have to cut it open to remove it—which means you can’t 
reuse the tube. 


Growers gave us a lot of good reasons to leave tubes on 
vines past tie-off: 
1) Extra growth. When you remove a tube in mid- 
season, the leaves that were inside the tube drop off 
the vine. This temporarily slows down growth. By 
leaving the tube on all season, those leaves keep on 
adding to the growth and health of the vine. 


2) Fast and safe herbicide treatments. 
Supertube Clippers shield vines from spray and 
equipment damage, considerably speeding weed 
control treatments that boost growth even more. 


3) Continued shelter from wind. 
4) Rabbit, rodent, and deer protection. 


Supertube Clipper unclips and opens in 5-10 
seconds for easy removal around the vine. No 
need to untie the vine, no need to cut the tube off 
and destroy it. . . like most other tubes. 


The Supertube Clipper design also stacks compactly 
3 for efficient storage, and pops back into shape just 
as easily for re-use on another vine. 


Stem Cross-section 
at second internode 


below top (mm*) |. 


Control 2.0" 
100% 0% 


3.0" 
100% 


3.5" 
100% 


To find out more about how Supertube Clipper saves time and increases yield, call the dealer nearest you: 


Vineyard Industry Quiedan Valley Vineyard & Metal Vineyard The Growers Other areas of 
Products Company Orchard Supply Products, Inc. Supply Center the U. S. 
North Coast Central Coast Lodi Fresno Eastern U.S. (800) 248-8239 


(800) 544-2210 (800) 408-2117 


(800) 600-8944 


(800) 842-4303 (410) 931-3111 


©1995 Treessentials Company 


28 


Clonal selection 


methods in Italy 


by Franco Mannini, Research Scientist 
Centro di Studio per il Miglioramento 
Genetico e la Biologia della Vite, 
Torino, Italy 


lonal selection is one of the 

fastest and most effective meth- 

ods to improve grapevine genet- 

ics. It is particularly useful when 

applied to old and genetically 
heterogeneous varieties. 

The best results are achieved when 
sanitary selection and clonal selection 
are carried out at the same time. New 
clones produced are then either natu- 
rally free from harmful viruses or made 
virus-free by artificial means (heat- 
treatment, meristem tissue culture, etc). 

Private and public institutions have 
initiated clonal selection programs all 
over the world to improve viticultural 
and enological qualities and produce 
improved materials for propagation. 

This report examines the state of the 
art of clonal selection methods used in 
Italy. Particular attention is given to 
the results obtained and the problems 
faced working with Barbera in 
Piedmont (northwest Italy). 


Materials and methods 

Statistical data on nursery produc- 
tion were obtained from annual bul- 
letins issued by the Ministry of 
Agriculture.’ The viticultural and eno- 
logical data were obtained over the 
years from experimental vineyards, 
where a randomized block design had 
a density of about 3,500 to 4,000 vines 
per hectare, vertically trained, and 
cane-pruned. 


Analysis of juice and wine composi- 
tion was performed using E.C. official 
methods. Juice soluble solids content 
was measured by refractometer (°Brix), 
tartaric and malic acids by HPLC,” and 
cations by atomic absorption spec- 
trophotometry. Wine phenols and 
chromatic characteristics were eval- 
uated according to Singleton and 
Rossi,” Ribéreau-Gayon and Stone- 
street,’ and Sudraud." 

All wines were produced by small- 
scale vinification from 50 to 100 kg of 
grapes with an average six to eight 
days total skin contact. 


Grapevine clonal selection in Italy 

Annual grapevine nursery production 
in Italy totals 30 to 40 million grafted 
vines and 30 million rootstock rooted 
cuttings. There are 1,150 nurseries sup- 
plying the Italian market (more than 
900,000 ha of vineyards) and the export 
market. 
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The need to improve the genetic and 
virus-disease status of propagation 
materials has been recognized since the 
early 1960s, and the first reports of 
grapevine clonal selection date from 
this period. On April 9, 1968, E.C.C. 
Directive No. 193/68 regarding disease 
and genetic improvements was 
promptly included in Italian legisla- 
tion. As, a result, a nationwide 
grapevine clonal selection project was 
begun and a Grapevine Certification 
Scheme was developed. 

This national program, funded 
through the Ministry of Agriculture & 
Forestry, aims to supply nurseries and 
grapegrowers with certified propaga- 
tion material obtained from clonally- 
selected and sanitarily improved 
mother plants. The certification scheme 
includes registration, preservation, pre- 
multiplication, and multiplication. 

Scientific institutions, such as univer- 
sities, Research National Council, and 
Experimental Institutes of Ministry of 
Agriculture, and sometimes private 
organizations, such as large nurseries, 
handle the actual selection and are 
called selectors. 

The final step in the selection process 
is registration of the clone in the 
National Catalog of Grapevine 
Varieties,’ after approval by the 
National Committee for the Evaluation 
of Grapevine Varieties (N.C.E.G.). A 
clone is then includedjimmuine 
Grapevine Certification Scheme under 
the supervision of the Ministry of 
Agriculture through its service for the 
control and certification of grapevine 


Steps in the Italian Grapevine Certification Scheme 


. Registration: Clones that have passed extensive tests in a national protocol 
are registered in the National Catalog of Grapevine Varieties. 


. Conservation: Nuclear stock, which is the primary source of a registered 
clone, is kept in screenhouses and frequently tested for disease. 


. Pre-multiplication: Material propagated from nuclear stock is used to 
establish field foundation blocks. Foundation blocks produce base mater- 
ial (given white tag labels), which is sold to commercial nurseries. 


. Multiplication: The nurseries use base material to plant certified blocks — 
mother plant vineyards. Material produced in these certified blocks is 
called certified stock (blue tag labels) and sold to growers. 
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: Table 1. Grapevine nursery production in Italy in the last four years (Source: S.C.V.- Ministry of Agriculture). 


Category Rootstock mother plants (ha) Scion mother plants (ha) Rootstock cuttings* (x1000) 


Bench-graftings* (x1000) 


1990 Yo 1994 % 1990 % 1994 % 1990 % 1994 % 1990 % 1994 % 
Basic 42 2.5 37 2.4 ids 13 0.9 680 1 156 0.3 244 0.3 159 0.2 
Certified 1316 788 1331 85 33.3 543 35.5 47524 80 43850 886 29859 40.4 30432 47.7 
Standard 312 18.7 197 65.2 973 63.6 11140 19 5484 11.4 43843 59.3 33225 52.1 


Total var. 1670 100 1565 100 100 59344 100 49490 100 73946 100 63816 100 


% 1990 


* Average nursery take 60%. 


-0.3 


Table 2. Annual number of bench-graftings produced per year in Italy 
of the main winegrape cultivars (1994). 


Number of clones 
registered 


Cultivar 


Sangiovese 27 12 


Trebbiano 
toscano 10 5 


Chardonnay 9 
Montepulciano 3 


Cabernet 
Sauvignon 
Barbera 
Moscato bianco 
Garganega 
Trebbiano 
romagnolo 
Merlot 
Nebbiolo 


propagation material (S.C.V.). 

After registration, the primary 
source of a clone (nuclear stock) is 
maintained under screen-house con- 
ditions and sometimes in vitro culture 
(in Piedmont). Material from each 
registered clone is used to plant foun- 
dation blocks at the Nuclei di premolti- 
plicazione (a special nursery 
authorized by the ministry). All the 
registered clonal materials in collec- 
tion (under screen-house and in the 
foundation blocks) and propagated by 
Nuclei are under the direct control of 
the selectors and the S.C.V. The Nuclei 
di premoltiplicazione are usually 
financed by local public organizations 
(district, regional, etc.). 

Foundation vineyards at the Nuclei di 
premoltiplicazione nurseries are the source 
of base material. This phase of propaga- 
tion is called pre-multiplication. 

In Italy, selectors cannot collect royal- 
ties when the clones they develop are 
commercially propagated, because the 
clones have been obtained with the 


propagated 


% certified 
bench-graftings 


Total number of 
bench-graftings 
(X 1000) 

4387 70 


2869 
1854 
1994 


2432 
2033 
3339 
1349 


1204 
2308 
614 


support of public money, so they are 
considered to be “of public interest.” 
According to an agreement with the 
Ministry of Agriculture, only the Nuclei 
di premoltiplicazione nurseries are 
allowed to perform the pre-multiplica- 
tion step to produce base material. Base 
material (white label) is only sold to 
nurseries for propagation purposes. 
Next comes commercial multiplica- 
tion. Nurseries establish their own 
mother-plant vineyards with the base 
material from which they collect scions, 
rootstock cuttings, and other propaga- 
tion material to produce the certified 
material (blue label) for sale to grape- 
growers. Nursery mother-plant vine- 
yards are subject to several regulations 
and regular inspections by the S.C.V. 
All non-certified propagation material 
produced in Italy is grouped together 
(by law) in a third category called 
standard (yellow label). 
To date, 458 clones of Vitis vinifera 
(453 are winegrape and five are table 
grape cultivars) and 127 rootstocks 


-16.6 “13.7 


have been registered in the Italian 
National Catalog. 

Grapevine nursery production in 
Italy is reported in Table 1. The nega- 
tive trend for the basic material (both 
mother plants and vine production) 
registered in 1994 compared to 1990 is 
not surprising. 

The greater supply of base material 
was necessary in the past to make up 
for the large initial deficiency in 
nursery clonal mother-plant vineyards. 
Current production is sufficient to sup- 
port the ordinary turnover and to 
initiate multiplication of new clones. 

The same negative trend in commer- 
cial vineyard plantings has character- 
ized Italian viticulture in past years. 
This is the consequence of decreasing 
wine consumption and the E.C.’s 
policy to reduce market oversupply. 

Certified (i.e. clonal) material repre- 
sents 87% of total rootstock materials 
propagated annually, but less than 50% 
of the very large number of Italian cul- 
tivars are available as certified selec- 
tions. However, a slow but steady 
increase over the years is evident. For 
the main winegrape cultivars, clonal 
material represents 60% to 90% of total 
annual production (Table 2). However, 
many Italian cultivars are still unselected. 
Of 334 cultivars officially registered and 
legally grown in Italy, only 90 have at 
least one clone registered. 

In general, availability of winegrape 
clones is quite good for varieties grown 
in the north and in the center of Italy, 
but rather scarce for southern varieties. 
Of the 453 registered winegrape clones, 
only 308 are widely propagated by 
commercial nurseries." 

Availability of new clones is limited 
because of the amount of time required 
for pre-multiplication. For example, 
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several new clones registered in the last 
few years have still not been propagated 
by commercial nurseries. (This is the 
case with 15 new clones of Sangiovese.) 

Sometimes new clones are not com- 
mercially available because it is difficult 
to incorporate them into the distribution 
chain for production. The lack of royal- 
ties for clonal selections contributes to 
this situation, as many selectors become 
uninterested after registration, and a 
selected clone may remain unused in the 
selector’s collection. (This is the case 
with two clones of Barbera.) 


Clonal and sanitary selection 
protocol 

Official protocol for sanitary and 
clonal selection (including virus status, 
agronomic, and enological trials) was 
established in 1974 and has been 
updated, especially regarding virus 
status. The protocol requires that genetic 
and sanitary improvements always be 
performed at the same time. 

The official protocol has only been 


applied nationwide since 1974, but leg- 
islation on the matter was already oper- 
ative at the end of 1969. Thus, the 
clones registered from 1969 to 1974 
were selected without a common 
methodology, and those up to 1980 
only underwent partial controls (fewer 
indexes for viruses and little enological 
evaluation). Since then, the N.C.E.G. 
has become more rigorous about proto- 
col application. 

Today, a registered clone must be 
evaluated for at least three years at full 
production in at least two comparison 
vineyards (localized in two ecologically 
differentiated sites), with not less than 
24 vines grafted to at least two different 
rootstocks. To check the enological apti- 
tudes of a clone, the grapes must be 
micro-vinified and wines submitted to 
analytical and sensory evaluations. 

Sanitary protocols have become more 
and more severe over the years. Until 
1989, a registered clone had to be free 
from fanleaf, leafroll, and stem pitting 
(rugose wood) diseases. Clones regis- 


tered since 1990 must be free of 
grapevine fanleaf virus (GFLV), 
grapevine closteroviruses Types I and 
Ill (GLRaV I, IID), and tricovirus GVA, 
and from the following virus and virus- 
like diseases: rugose wood complex, 
rupestris stem pitting, Kober stem 
grooving, corky bark, fleck, enations, 
and leafroll. Vein necrosis and vein 
mosaic should be tested, although in 
spite of infection, the clone can still be 
registered.” 

The most recently certified propaga- 
tion materials in Italy have met very 
high sanitary standards. 


Twenty years of clonal selection 

in Italy 

The S.C.V. is retesting the first gener- 
ation Italian clones (registered between 
1969-80) so that diseased clones can be 
identified and removed from registra- 
tion. These clones may also possess 
modest enological problems because 
yield was one of the main parameters 
of selection used during this period. 
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By contrast, the second generation of 
Italian clones (registered between 1980 
to 1990) are generally better clones, 
both virologically and _ genetically. 
These clones are free of the most dan- 
gerous virus diseases (GFLV, GLR, 
Kober stem grooving) and are rated 
quite high for viticultural and enologi- 
cal characteristics. The sanitary stan- 
dard of the third generation of clones 
(registered from 1990 on) has reached 
the highest level. 


Concerns for the future 
Unfortunately, because of the diffi- 
culty in finding a clone that meets all 
requirements of the protocol, it takes 
quite a long time to complete a selec- 
tion cycle (approximately ten years). 
Consequently, only a small number of 
clones achieve registration. The situa- 
tion has become worse since the new 
sanitary protocol was issued in 1989. At 
times, selectors complain that, in order 
to meet the virological standard, they 
must ignore the best clone in terms of 
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wine quality and register only the one 
(or few) that tested virus-free. 

Selecting clones with the required 
virological status has become almost 
impossible for local varieties, because 
the populations are small and the 
spread of virus infections very high. 
The results of sanitary selection of 
these cultivars have been very disap- 
pointing; often 100% of the checked 
clones have been found infected by 
one or more viruses banned by the 
protocol. In this case, artificial sanita- 
tion by heat treatment or meristem tis- 
sue culture is necessary. 

Sanitation is relatively easy to per- 
form, but it prolongs the period of 
selection and does not resolve the prob- 
lem of maintaining the genetic variabil- 
ity of the population. Maintenance of a 
certain level of genetic variability with- 
in the selected populations is one of the 
main concerns arising in Italy at the 
moment. 

The approximately 300 clones so far 
actively propagated by nurseries in 


people smiling. 


Systems today. 
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Italy are not sufficient to supply the 
demand for selected clones for all 
winegrape cultivars grown in Italy or 
to preserve the genetic potential of the 
cultivars once they are selected. A cul- 
tivar is often represented by only one 
or two registered clones at the com- 
mercial level. 

Today, the majority of the selectors, 
and also many top wine producers are 
concerned about maintaining genetic 
variability essential for wine cultivars. 
Variability promotes a better response 
to the natural selection pressure (new 
pests, changes of environment or cul- 
tural practices, etc.) and contributes to 
wine complexity. 

Blending different clones in the same 
vineyard has been suggested to avoid 
wine standardization, and a new selec- 
tion approach based on polyclonal fam- 
ilies is now being discussed. These 
aspects are particularly important in 
cool climate viticulture, such as that of 
Piedmont. 


Also of concern is the conflict 
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between the increase of vegetative 
vigor that usually characterizes the 
virus-free clones (especially when heat- 
treated) and current vineyard practices 
devoted to reducing vine growth in an 
effort to improve wine quality. As a 
result, grapegrowers sometimes ques- 
tion the benefit of virus-free material in 
terms of wine quality. 

On the positive side, there have been 
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promising improvements in Nebbiolo 
berry skin phenolic compounds in 
heat-treated and GLRaV-free clones 
compared to the same clones when 
infected. Because of the heat-treated 
material’s usually higher vigor, it 
should be enologically well-monitored 
before being released to nurseries, 
however. 

In any case, a modification in vine- 
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yard management (row spacing, winter 
and summer pruning, cluster thinning, 
etc.) is needed to limit the vigor poten- 
tial of the virus-free clones in order to 
achieve the highest wine quality. B 
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Cultivars in Piedmont 

Piedmont is one of the leading 
regions in Italy for quality grape pro- 
duction. The agricultural image of the 
region, in fact, is often based on its 
great wines like the aged red Barolo 
and Barbaresco or the muscat-flavored 
sparkling wine Asti. 

The regional vineyard area is about 
62,000 hectares, mostly (93%) on hill- 
sides, with an average annual produc- 
tion of almost 60,000 tons of grapes 
which produce about four million hec- 
toliters of wine. 

The region’s viticulture has a cool cli- 
mate, low mechanization, high costs, 
cane pruning, small yield per vine, and 
high wine-quality potential. 

Enological production in Piedmont 
includes 44 wines classified by 
European Community law as VQPRD 
(quality wine produced in determined 
area) and called DOC by Italian law. 
Among these wines, Barolo, 
Barbaresco, Gattinara, and Asti are 
ranked as DOGG, the highest category 
legally recognized for wine in Italy. 
The first three wines are produced from 
Nebbiolo grapes and the Asti from 
Muscat Canelli. The viticultural “heart” 
of the region is located in the provinces 
of Cuneo, Asti, and Alessandria; 
around them are other smaller areas in 
Vercelli, Novara, and Turin provinces. 

The Langhe district in Cuneo 
Province is one of the traditional grape- 
growing sites in Piedmont. Its vine- 
yards are located entirely on hillsides, 
with sub-alkaline or alkaline pH (7.5- 
8.1) loamy soils with good to high total 
carbonate content. 

Of the one million hectoliters of wine 
produced in the Langhe district, 70% are 
DOC. The red cultivars are Nebbiolo, 
Dolcetto, Barbera, Freisa, and some Pinot 
noir. White cultivars include White 
Muscat (of Canelli), Arneis, Favorita, and 
Chardonnay (Table 3). 

Roero is a hilly territory bordering 
Langhe, but with completely different 
soil conditions. The sea-born soils are 
typically sandy (from 60% to 80% sand) 
with sub-acid or neutral pH and quite 
low in nutrients. These soil characteristics 
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Table 3. List of the main cultivars grown in Piedmont 


Black (b) White (w) Aromatic 
Barbera Arneis White Muscat (of Canelli) (w) 
Croatina Cortese Brachetto (b) 
Dolcetto Chardonnay Malvasia Casorzo (b) 
Freisa Erbaluce Malvasia Schierano (b) 
Grignolino Favorita 
Nebbiolo 
Pinot noir 
Ruché 
Uva rara 
Vespolina 


heavily influence the wines produced in 
the area, which are quite different from 
the much fuller bodied Langhe wines, 
although they are produced from the 
same_ varieties: Nebbiolo, Barbera, 
Arneis, and Favorita. 

The Monferrato districts (provinces of 
Asti and Alessandria) are the largest 
grape producers in the region. Muscat 
Canelli, Barbera, and Dolcetto are the 
main cultivars grown on the clay soils of 
Monferrato hillsides, along with many 
other red cultivars such as Grignolino, 
Freisa, and Ruché. White cultivars, such 
as Cortese and Chardonnay, and 
aromatic varieties, such as Brachetto, 
Malvasia of Casorzo, and Malvasia of 
Schierano (which, like White Muscat, 
give the best enological results on cal- 
careous soils), are also important. 

Other areas of production are Canavese 
(Turin province) — where the white culti- 
var Erbaluce, known for the passito wine 
(obtained from semi-dried grapes), and 
Nebbiolo (Carema wine) prevail — and 
the Gattinara and Ghemme areas (Vercelli 
and Novara provinces) — where the 
black varieties Croatina, Uva rara, and 
Vespolina are widely grown, and 
Nebbiolo is also planted. Unlike in the 
Langhe, the soils here are acid with a pH 
ranging from 4.5 to 5.5. 


General overview of clonal 

selection activity of CVT 

In Piedmont, clonal selection has 
been done since the 1970s, mainly by 
the Grapevine Genetic Improvement 
and Biology Center (CVT) of the 
Research National Council based at the 
University of Turin.°* The DI.VA.PRA. 
(Agricultural Industries and Micro- 
biology division) of the same university 
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Barbera clonal selection in PiedMONt nine: 


and the Plant Pathology Institute of the 
University of Bologna collaborate. 

CVT’s selection activity over the 
years has brought 35 clones of 12 
Piedmontese cultivars to official regis- 
tration (Table 4). All of these clones are 
propagated, under supervision of the 
selector, by a Piedmontese Nucleo nurs- 
ery called CEPREMAVI located near 
the town of Alba. The clones are pre- 
served in vivo (under screen-house con- 
ditions) at the Nucleo and in vitro by the 
selector to prevent virus reinfection. 
Some Piedmontese clonal material has 
been requested and sent abroad (U.S., 
Australia, and New Zealand). 

For example, clonal materials of the 
black cultivars — Dolcetto (CN 69 
and CVT CN 22), Grignolino (CVT AT 
275), Barbera (AT 84 and CVT AT 
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Table 4, Clones selected in Piedmont by CVT of Turin 
(within brackets the year of registration) 


Black cultivar Clone 
Barbera AT 84 (80); CVT AL 115, 
CVT AT 171, CVT AT 424 (‘90) 
CVT 20 ('94) 
Dolcetto CN 69 (‘80); CVT CN 22, CVT AL 275 (‘90) 
Freisa CVT 15, CVT 20, CVT 154 (94) 
CVT AT 261, CVT AT 275 (‘90) 
CVT AT 1, 43, 159 (‘91) 
CN 36, CN 1114 (80); CVT CN 142, 
CVT GCN 230 (‘90) 
Ruche CVT 1, CVT 10 (94) 


Brachetto 


Grignolino 
Malvasia Casorzo 
Nebbiolo 


White cultivar Clone 
Arneis CVT, CN 15, 19, 32 ('87) 
Erbaluce CVT TO 29, 30, 55, 71 (‘87) 
Favorita CVT 14, CVT 66, CVT 105 (‘94) 
CN4 ('80); CVT CN 16, CVT AT 57 (‘90) 


Moscato bianco 


171), and Nebbiolo (CN 36, CVT CN 
142, CVT CN 230) — and of the white 
cultivars — Favorita (CVT 14) and 
Arneis (CVT CN 32) — are in quaran- 
tine at F.P.M.S., U.C. Davis. 


Clonal selection of Barbera 

Barbera is the most widely grown 
cultivar in Piedmont, representing 50% 
of the total wine production of the 
region. Barbera is very important in the 
rest of Italy also and is the third most 
grown variety after Sangiovese and 
Trebbiano Toscano with about 62,000 
hectares. Barbera gives birth to 32 
DOC wines from Piedmont to the south 
of Italy; in 13 of them, localized in 
Piedmont, Lombardy (Oltrepo Pavese), 
and Emilia-Romagna, it is the main 
variety (90%-100%). 

Production of DOC wines based on 
Barbera in the three mentioned regions 
is more than 500,000 hectoliters. The 
five Piedmontese DOC (Barbera d'Asti, 
Barbera del Monferrato, Barbera 
d’Alba, Rubino di Cantavenna, and 


BUCHER RPZ_ 


KLR MACHINES, INC. 


47 West Steuben Street 
Bath, NY 14810 

Telephone: (607) 776-4193 
Telefax: (607) 776-9044 
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Gabiano) account for 70% of the total. 
In addition to the DOC wines in 
Piedmont, 1.2 to 2 million hectoliters of 
ordinary table wines are also produced 
from Barbera grapes. 

Such wide diffusion is due to the good 
productivity (good basal bud fertility) 
and plasticity that make Barbera a vari- 
ety easy to grow. One of the most spe- 
cific characteristics is its high natural 
acidity (Fig. 6),? which is both an asset 
and a limitation to the variety. 

When the naturally high yield of the 
variety is exploited too much by grape- 
growers, or when environmental condi- 
tions tend to exalt vine fertility, the quality 
of Barbera grapes decays appreciably, and 
the wines become too rough due to the 
high acidity. When Barbera is grown in 
appropriate areas and ripens properly, it 
gives high quality wines of complex fla- 
vor and structure suitable for ageing. 


Barbera clones and their 
characteristics: 

Unlike Nebbiolo clones and despite 
their presence in many parts of Italy, 
the Barbera clones are genetically quite 
similar. In the past, a so-called Barbera 
rissa (curly Barbera) was reported, but 
it was due to the effects of GFLV infec- 
tions. In terms of virus diseases, 
Barbera is very sensitive to GLR. Leaf 
reddening and rolling are frequently 
seen in older vineyards. 

Within the Barbera population, a 
wide range of minor differences in leaf 
and cluster shape and dimensions may 
be noticed (lobe number, sinus depth, 
more or less pointed tooth, berry and 
cluster size, etc.), but it is impossible to 
rank them into specific Barbera groups 
or types. 

A certain variability may be expected 
among the Barbera clones selected in 
the three typical areas of production 
(Piedmont, Oltrepo Pavese, and Emilia 
Romagna) where, due to the geograph- 
ical separation, Barbera ecotypes may 
have naturally originated. The clones 
selected within the different local 
genetical pools could have maintained 
some specific characteristics, although 


there are no experimental data, so far, registered in Italy and have been 
available concerning this matter. selected by three research institutions 
Fifteen clones of Barbera are officially and two private companies (Table 5). 


The simple solution to your winery's drainage problems 


ACO DRAIN® 


Precast Trench Drain Systems 


ACO DRAIN® trench drain systems are manufactured from polymer concrete, a 
versatile and highly durable material. The ACO DRAIN® systems provide precise 
solutions to any surface drainage applications, both internal and external. New 
construction or retrofit, ACO DRAIN® systems can easily be installed, yet with 
less labor force that it takes to form a conventional cast-in-place concrete 
trench. Here are some of the characteristics of the ACO DRAIN® trench drain 
systems: 


Modular systems with interlocking components 

Precast units with built-in slope (0.6%) 

Light weight/ Low absorption rate 

Higher compressive and tensile strength 

Resilient to repeated freeze-thaw cycles 

Smooth interior radiused surface 

lower friction coefficient/ Higher hydraulic performance 
Great variety of covers and gratings 

Significant labor savings during installation 


For more information, call toll free at 800/543-4764. 
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Barbera clonal selection in Piedmont continue 


The viticultural and enological per- 
formances of the registered Barbera 
clones selected in Piedmont by CVT are 
reported in Tables 6 and 7. Their main 
characteristics may be summarized as 
follows: AT 84 — medium vigor and 
yield, small cluster, high wine quality, 
moderate acidity, suitable both for 
early consumption and ageing; CVT AL 
115 — high vigor, medium yield, small 
cluster, high wine quality, suitable for 
ageing; CVT AT 171 — medium-high 
vigor, high yield, medium-large cluster, 
medium wine quality; CVT AT 424 — 
high vigor and yield, medium-large 
cluster, high wine quality, suitable for 
ageing. 

Two other clones (AL-BA-128 and 
AL-BA-132) have been selected in 
Piedmont but are not yet available 
commercially; they have only recently 
undergone pre-multiplication. The 
selector reports that AL-BA-128 is a 
clone of lower yield and better quality 
than AL-BA-132. 

The R4 is also well-distributed in 
Piedmont (one of the first clones avail- 
able, it has been propagated more than 


Titratable acidity (g/L) 


4 . i . ral 
8/30/91 9/9/91 9/17/91 10/1/91 10/17/91 


. Juice titratable acidity content of three cultivars grown at same 
location during ripening in 1991 [adapted from Corino (5)]. 


others), where it is known as a vigorous 
and high-yield clone with reasonably 
good quality grapes but with high 
acidity. The average cluster weight is 
high, with a larger berry than the stan- 
dard of the population, and it is fairly 
sensitive to Botrytis. 

With regard to the clones of Barbera 
that originated outside Piedmont, the 
selector statements are reported here 
because little experience of cultivation 
is recorded for the region. 

Clones of the group selected in 
Oltrepo Pavese (Lombardy) are 
described as having large, fairly com- 
pact clusters. The vegetative vigor 
ranges from moderate (MI-B-34) to 


high (MI-B-12). The 17 BA clone has the 
lowest cluster and berry weights of the 
lot. The selector advises growing these 
clones on hilly vineyards with less 
fertile soils to better exploit their 
characteristics. The MI-B-34 is indicated 
as suitable for wine of early consump- 
tion, whereas the 17 VA gives wines with 
better structure. Another clone (MI-B-87) 
of the same group has been registered 
but not released to nurseries. 

Of the Barbera clones of Emilia, PC- 
BA-26 is described as performing better 
both in terms of yield and grape quality 
(higher soluble solids and lower 
acidity) than PC-BA-9. Clone F3 (also 
aboriginal of Emilia) is reputed as 
being a high yielding, medium-low 
quality clone. 

Experimental evaluation of the extra- 
regional clones compared to local ones 
in the Piedmont environment has 
unfortunately started only recently, 
and not all clones have been tested.’ 
Preliminary results of these trials 
(Table 8 ) confirm the very good apti- 
tudes of the Piedmont-selected AT 84, 
which matches a good but not exces- 


Table 5. Selector, area of origin, site of pre-multiplication and surface (1994) of 
commercial mother plant vineyards (M.P.V.) of the registred clones of Barbera. 


Clone 
AT 84 
CVT AL 115 
CVT AT 171 
CVT AT 424 


Year of registration 
1980 
1990 
1990 
1990 


AL-BA-128 
AL-BA-132 
PC-BA-9 
PC-BA-26 
F3 


MI-B-7 
MI-B-12 
MI-B-34 
MI-B-87 

17-BA 


M.P.V. (ha) Selector 
3.3 

0.8 CVT -CNR 
0.5 Turin 


0.5 


Area of origin 


Pre-multiplication Nucleo 


Piedmont 
CEPREMAVI-ESAP 
Via Petrarca 44, Torino 


Pomology Institute 
University, Piacenza 


Federconsorzi 


Pomology Institute 
University, Milan 


Vivai Cooperativi 
Rauscedo (PN) 


Oltrepo Pavese 
(Lombardy) 


ESAVE, Az. Naldi, 


Emilia Tebano-Faenza 


CI.VI.FRU.CE. 
Riccagioia-Voghera (PV) 


Nucleo delle Tre Venezie 


Piedmont Rauscedo (PN) 


Is your product 
tamper proof? 


Capsules are an attractive adornment to any wine bottle, but 
their primary function through the ages has been to insure the 
integrity of the wine inside. Don’t put your product at risk. 


Compare 


RAMONDIN 


Capsules since 1890 


TAMPER EVIDENCE, (707) 944-2277 
product integrity assured FAX (707) 257-1408 
EEE = 
yo ~ 


Cork can easily 
be removed and 
reinserted 
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sive yield (note the smaller cluster) with very good quality 
juice, and the characteristics of the R4 as a productive clone 
with large bunches but with only medium-low quality juice. 

Barbera clones selected in the Emilia area show an interest- 
ing behavior, particularly PC-BA-9, which produces good yield 
and juice with high soluble solids and moderate acidity. These 
results may appear in contradiction with the original statements 
of the selector, but they might result from the different clonal 


Table 6.Agronomical characteristics of registered clones of 
Barbera selected in Piedmont by CVT, Novello (CN). 
(Average 1984-86) 


Clone AT CVTAL 5SCVTAT CVT AT 
84 115 171 424 


Yield (t/ha) 10.5 9.6 11.4 12.0 
Average cluster wt (g) 205 191 230 229 
Average berry wt(g) 2.5 2.6 2.4 29) 


Table 7.Enological characteristics of registered clones of 
Barbera selected in Piedmont by CVT, Novello (CN). 
(Averages 1984-86) 


AT CVT AL CVT AT CVT AT 
Clone 84 115 171 424 


Alcohol (% v/v) 11.68 11.95 11.73 11.97 
Extract (g/L) 24.7 25.4 24.5 25.2 
Ash (g/L) 1.72 1.79 1.74 1.67 
pH 3.23 3.24 3.25 3.20 
TA (g/L) 7.91 7.79 7.61 8.16 
Tartaric ac. (g/L) 2.69 2.22 2.03 aR }s) 
Lactic ac. (g/L) 2.62 2.89 2.83 2.40 
Tot. phenols (g/L) 0.81 0.92 0.78 0.82 
Tot. anthocyanins 

(mg/L) 150 154 154 154 
Color intensity 

(E, amie, am) 402 454 391 445 


Color tint 
(E45) NM/E,,, nM) 0.61 0.62 0.65 0.61 


420 


Table 8. Performance of registered clones of Barbera 
in a typical environment of Piedmont, Carpeneto (AL). 
(Averages 1990-1993) [Adapted from Corino et al. (6)]. 


Clone AT 84 PCBA9 PCBA26 
Yield (t/ha) WES Hal 6.8 
Average cluster wt(g) 201 216 213 
Average berry wt (g) 2.3 2.1 212. 
Soluble solids (°Brix) 239 22.9 22.5 
Titratable acidity (g/L) 11.17 10.82 11.02 
pH 2.94 2.94 2.92 


response to the Piedmontese environment and viticultural prac- 
tices (narrower spacing, shorter pruning, etc.). This discrepancy 
emphasizes the necessity of checking the aptitudes of clones 
when selected from a certain viticultural area before their use in 
another area, particularly in cool climate conditions and with 
cultivars of high genetic variability. | 

Edited from “Grapevine clonal selection in Piedmont (Northwest 
Italy): Focus on Nebbiolo and Barbera,” In Proceedings of the ASEV 
International Symposium on Colonal Selection, June 20-21, 1995, 
Portland, OR. pp. 20-32, available from PWV-Bookshelf. 


Glossary 


Base material: clonally-selected propagation material obtained by primary 
sources and sold to nurseries (in Italian Certification Scheme). 


Certified material: clonally-selected propagation material produced 
by commercial nurseries from mother plant vineyards established 
with base material. 


Clonal material: propagation material of a clone. 


Clonal selection: method of selection aimed at obtaining genetically 
and sanitarily (virologically) improved vines. 


Clone: genetically uniform vines derived from a single individual and 
propagated by vegetative means such as cutting, grafting, etc. 


Cultivar: cultivated variety. 
Eco-type: result of natural selection consequent to a specific environment. 
Local variety: a variety grown in small amount and only in specific areas. 


Nuclear stock: primary source of a selected clone preserved in 
foundation vineyards. 


Polyclonal family: a blending of clones of the same cultivar, each of them 
with different characteristics. 


Pre-multiplication: the step in the Italian Certification Scheme during which the 
base material is produced. 


Propagation: the way to produce new plants (by cutting, grafting, etc.). 


Propagation material: scions, buds, cuttings, graftings, etc. 


Registered clone: a selected clone officially recognized by the Ministry of 
Agriculture and registered in the National Catalog of Grapevine Varieties 
(in Italy). 

Sanitary selection: the method to improve the virological status of 
propagation material. 

Selected cultivar: a cultivar whose selected clones are available. 


Selected material: propagation material of a selected cultivar. 


Selector: public (universities, etc.) or private (nurseries) institutions 
which carry out clonal selection of a cultivar. 


Variety: group of closely-related plants of common origin and similar charac- 
teristics within a species. 


D 


PWV JANUARY / FEBRUARY 1996 


CALENDAR 


February 4-6 

Midwest Regional 

Grape and Wine Conference 

Nine Viticulture, Enology, and Marketing 
seminars. Marriott’s Tan-Tar-A Resort, 
Lake Ozark, Missouri 

For more information, contact: Missouri Dept. of 
Agriculture, 1-800-293-WINE or 314/751-3374. 
See ad page 49. 


February 21-22 

Unified Symposium 

Sacramento, CA, Convention Center 
For more information, contact: ASEV, PO Box 
1855, Davis, CA 95617, tel: 916/753-3142, fax: 
916/753-3318 OR CAWG at tel: 916/448-2676. 
See ad page 42. 


March 8 

Wine Spoilage 

Microbiology Conference 

Eight speakers cover treatment of grape 
juice, spoilage organisms of musts and 
wines and how to control them, effects on 
glycosyl glucose and selected aglycones 
of wines. 

Viticulture & Enology Research Center/ 
CATI California State University, Fresno 
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For more information, contact: Cynthia Wood, 
tel: 209/278-2089, fax: 209/278-4795 
See ad page 10. 


April 3-4 

New York Wine Industry Workshop 
“Translating good grapes into good wine 
— optimizing grape maturity in the vine- 
yard and adjusting vinification tech- 
niques to bring desired fruit 
characteristics into wine.” 

New York State Agricultural Experiment 
Station, Jordan Hall, Cornell University, 
Geneva NY 

For more information, contact: Dr. Thomas 
Henick-Kling, tel: 315/787-2277, fax: 315/787- 
2284. 


July 17-20 

Fourth International Symposium on 
Cool Climate Viticulture & Enology 
Rochester Riverside Convention Center, 
Rochester, NY 

Seminars, Workshops, and Trade Show 
For more information, contact: Dept. Food 
Science & Technology, NYS Ag Exp. Station, 
Geneva, NY 14456, fax: 315/787-2284 

See ad page 83. 
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February 10, 1996 


International Fine Wine 
Auction and Dinner 


benefiting 
American Heart Association, 
Dallas Division 

For reservations and more 

information (214) 748-7212. 
The American Heart 

Association, supports the 

health benefits of moderate 
wine consumption. 
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LEBANON,KENTUCKY 3° 


= 


FOR THE 


TONNELLERIE RADOUX USA, INC. 
Tonnellerie Radoux cooperage, 
situated in the heart of France’s famous 
Cognac and Bordeaux vineyards, has 
become the first cooperage in the world 
toy be) IsO 9002 me ceruficdam ihe 
International Standards Organization 
9002 certification means that Radoux 
can guarantee customers products of 
the highest quality. Moreover, the ISO 
9002 designation awarded by the 
Bureau Veritas Quality International 
(a highly respected international non- 


Equipment ¢ 
Cooperage 


ER\ 


profit group) is rigorously controlled 
by both internal and external audits, 
and the certification is reevaluated 
every three years. 

In 1990, Tonnellerie Radoux 
increased its production by 25%. Today, 
after setting up cooperages in Spain 
(1994), in California (1994), and in 
South Africa (1991), Tonnellerie 
Radoux Group (TRG) has become one 
of the first international, independent 
cooperages in the world. In 1995, TRG 
achieved 67% of its sales overseas; its 
worldwide market share is 6%. 

Tonnellerie Radoux, USA, Inc., the 
parent company’s subsidiary, supplies 
California, Oregon, and Washington 
wineries with American oak and 
French oak barrels. Radoux captures 
the aromatic flavors of the oak through 
maturing, air-drying, and toasting 
processes, allowing customers to create 
renown wines year after year. 

Jerome Aubin has been appointed 
the managing director of Radoux USA 
in Rohnert Park, CA. 


For more information, contact: 
Tonnellerie Radoux USA, Inc. 
578 Martin Ave., Rohnert Park, CA 94928 
tel: 707/588-9144; 707/588-8547 
cell phone: 707/326-7413 
Please see our ad, page 65. 
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WEMCO PUMP 

WEMCO Pump is a product of 
EnviroTech Pumpsystems, a world 
leader in the manufacture of specialty 
pumps. The WEMCO-Hidrostal 
pump is especially important to the 
wine industry because of its ability 
to gently handle whole grapes, juice, 
or wine. | . 

The pump’s unique screw-centrifu- 
gal impeller with a single-vane open 
channel design allows it to easily 
move delicate or highly viscous 
material from suction to discharge 
without choking or clogging. The 
screw-centrifugal impeller minimizes 
shear and transports delicate solids 
or liquid mixtures with a minimum 
of damage. Whole grapes move 
through the pump unbruised. 

Side-by-side tests comparing the 
WEMCO-Hidrostal and paddle 
pumps, pumping from the crusher to 
storage, clearly show the WEMCO pro- 
ducing an increase in free-run yield of 
137.9 gallons per ton over the 129.9 gal- 
lons per ton produced by competitive, 
traditional paddle pumps. 


WEMCO-Hidrostal 


pumps are 
currently in use in major California 
wineries and in other delicate food- 
processing applications. The firm also 
manufactures Roto-Jet high-pressure 
pumps for high-pressure cleaning 
operations. 


For more information, contact: 
WEMCO Pump 
440 West 800 South, Salt Lake City, UT 84110 
tel: 801/359-8731; fax: 801/530-7531 
or LMH, Inc. 
115 Mason Circle, Unit E, 
Concord, CA 94520-1213 
tel: 510/686-6400; fax: 510/686-3836 
Please see our ad, page 60. 
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BLUE GRASS COOPERAGE, INC. 
Nothing conveys its subtle pleasures 

like fine wine; nothing releases its trea- 

sures like masterful cooperage 


matched to the vintner’s art. The mis- 
sion of Blue Grass Cooperage is to 
make barrels that help deliver the com- 
plexities and character of your wine. 


That’s why every barrel at Blue Grass 
Wine Cooperage is made to order. 
Every order is made with peerless con- 
sistency in quality. 

The process begins with wood selec- 
tion. Blue Grass Wine Cooperage takes 
only the finest American oak from 
northern forests where slow-growing 
seasons produce tight-grained wood, 
perfect for creating premium quality 
wine barrels. 

Every stave is seasoned in open air to 
your specifications. Every barrel is cus- 
tom-toasted over oak-chip fires for 
slow, deep penetration. Every heading 
piece is individually toasted using Blue 
Grass Wine Cooperage’s proprietary, 
oak-fired process. No other process 
provides more even toasting or deep 
penetration. 

To complete the process, barrels are 
bound together with heavy gauge, 
bright-finished, galvanized hoops. 

For customers who choose “Select 
Grade” barrels, in addition to the same 
care in wood selection and preparation 
given to all our wine barrels, the cooper- 
age sands the exteriors to a fine finish, 
provides head covers, and wraps every 
barrel for added protection. 

For more information, contact: 

Blue Grass Cooperage 

585 Fifth St. West #211 

Sonoma, CA 95476 

tel: 707/939-9790; fax: 707/939-9791 
Please see our ad, page 62. 


EURO-MACHINES, INC. 

For over a decade, Euro-Machines 
has supplied vineyard and winery 
equipment. The company opened an 
office /warehouse on the west coast in 
1994 to serve customers with better 
spare parts availability. 

Euro-Machines is a subsidiary of the 
Scharfenberger Company in Germany, 
which manufactures the Europress and 
is the only press manufacturer to be 
factory-direct represented in the U.S. 

Euro-Machine’s quality product line 
from German, French, and Austrian 
manufacturers reflects the company 
philosophy and long-term commit- 
ment to present and future winery 
customers. Equipment includes: 

e Europress grape press — stainless 
steel construction with axial feed-in, 
fully automatic control, built-in drive 
motor, compressor, and _ separate 
vacuum pump, and two large sliding 
double doors to allow easy filling, 
emptying, and cleaning. Virtually 
maintenance-free, the Europress is 
available in sizes from 380L to 
32,000L. Champagne control is avail- 


AWS/Prospero Equipment 
_ Barrel Associates International 52 
Barrel Builders 
Blue Grass Cooperage 4| 
~ Boswell Company 44 
Vincent Bouchard, Barrel Broker 55 
Canton Cooperage 42 
Carlsen & Associates 42 
Cellulo Co. : 43 
Compleat Winemaker 46 
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Demptos Napa Cooperage 51 
Electro-Steam Generator 61 
Enotech Corp. — 52 
Euro-Machines, Inc. 4] 
fp Packaging = 48 
Gamojet 5] 
Innerstave 46 
IRAPP-Westec-Westec Tank 54 
Key Industrial Associates = 47 
—KLR Machines, Ing 63 


able for all sizes. 

e Rauch destemmer/crushers from 
eight to 20 ton/hr and must pumps up 
to 25 tons/hr capacity. 

e Kiesel progressive cavity pumps 
for must, juice, and wine with variable 
speeds in wide range of capacities and 
also Kiesel tank mixers. 

e Schneider pumps: flexible impeller 
or stainless steel centrifugal in sizes up 
to 10,000 gal/hr. 

e Wottle destemmer/crushers up to 
eight tons/hr, low cost with adjustable 
crushing rollers. 

e Hans Dampf low-pressure steamers. 

e Reconditioned Willmes bladder 
presses from one to five ton capacity 
with warranty. 

e Mohno must pumps, Guth tank 
mixers, Merkle SO. dosers, hose, and 
fittings. 

For more information, contact: 

Euro-Machines, Inc. East, 

PO Box 843, Culpeper, VA 22701, 

tel: 540/825-5700, fax: 540/825-5789. 

Euro-Machines, Inc. West, 

1968 Hartog Dr., San Jose, CA 95131, 

tel: 408 /452-7600, fax: 408/452-7689. 
Please see our ads, pages 8 & 23. 


KHS Machines 

Mel Knox, Barrel Broker 

Koch Membrane Systems 

McBrady Engineering 

Napa Fermentation Supplies 

Ogletree’s 

Pechiney Cork & Seal 

Pickering Winery Supply 

Prospero Equipment Corp. 

R. Prulho S.A. 

RLS Equipment Co., inc. 

Santa Rosa Stainless Steel 

Scott Laboratories 

Seguin Moreau USA 

StaVin, Inc. 

Tonnellerie Francaise 

Tonnellerie Mercier 
 Tonnellerie Radoux 

WEMCO Pump 

Western Square Industries 

World Cooperage Company, Inc. 
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Wednesday-Thursday 
February 21-22, 1996 


¢ Winery Managers 

¢ Winemakers 

¢ Vineyard Owners 

¢ Vineyard Managers 

* Marketing Executives 
Attend the Unified Symposium 
to expand your professional 
knowledge! 


Seminars on projected grape 
and wine markets, grape vine 
health and disease management, 
vineyard mechanization, alter- 
native grape varieties, vineyard 
planting problems, develop- 
ments in fermentation science, 
corks, sales 


winery waste, 
room profitability, interstate 
wine shipments, ATF seminar, 
Chardonnay and the Theory of 
Delicious. 

Extensive equipment displays 
and a legislative wine reception. 


Sacramento Convention Center 
1030 15th Street, Sacramento, CA 


Exhibit registration and session fees: 
ASEV or CAWG 


member-two days = $165 


non-member - two days = $180 


member/non-member 
- one day 


/ 


= $100 


Exhibit hall day pass: 


Exhibitor-guest = $10 


Member/non-member = $20 


To register, contact: 
ASEV at 916/753-3142 or 
CAWG at 916/448-2676. 


Sponsored by ASEV and CAWG in coopera- 
tion with UCDavis, CSUFresno, American 
Vintners Association, Family Winemakers of 
California, and the Wine Institute. 
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TONNELLERIE FRANCAISE 
Tonnellerie Francaise represents 
Tonnellerie Ludonnaise — cooper in 
France — and its own 15-year-old 
cooperage in Calistoga, CA. 
Tonnellerie Francaise is a leader in 
coopering American oak in the tradi- 
tional French style for wine. A large 
inventory of staves and heading, 
located in mill sites in Missouri, 
Virginia, Pennsylvania, and Minnesota, 
provides a variety of wood sources to 
select from. Each mill has an air-drying 
program of 18 months or more. 


Tonnellerie Ludonnaise of Bordeaux 
produces the highest quality cooperage 
in various styles: Chateau, Chateau 
Ferre, and Bordeaux transport and 
export. Other styles are available on 
special order. Staves and heading are 
controlled from the tree to the barrel. 
Utmost care is taken to assure certifica- 
tion of forest designation. 

Tonnellerie Francaise combines the 
unique qualities of Bordeaux, 
Burgundy, and California to supply the 
wine industry with quality cooperage 
for the best wines. 

Silicone bungs (flat bottom) manufac- 
tured in Japan from the highest quality 
silicone are available in inventory. 

For more information, contact: 

Tonnellerie Francaise 

Duane Wall or Alain Poisson 

1401 Tubbs Ln., Calistoga, CA 94515 

tel: 707/942-9301; fax: 707/942-5037 
Please see our ad, page 25. 


CANTON COOPERAGE 

Canton Cooperage is one of the for- 
tunate few cooperages to have its stave 
mill, drying facilities, and cooperage all 
in the same location. 

Having these facilities together 
allows better tracking of the logs and 
better supervision of the staves and 
heading as they are _ processed. 
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Evidence of the resulting barrel quality 
shows in increased sales in 1995 of 52% 
over 1994. 

Close supervision begins with the 
Canton Cooperage log buyer, who 
selects quality white oak logs, and the 
mill manager, who gets immediate 
feedback from the cooperage. Canton 
monitors the moisture of every pallet of 
staves or heading that comes into the 
cooperage from the drying yard. For 
consistency, after extended air drying, 
all the staves and heading are mechan- 
ically dried to bring the moisture con- 
tent to within a close tolerance. 

Finally, during crafting of the barrels, 
a constant series of checks and mea- 
surements assures quality in every bar- 
rel. Two of those checks include a 
temperature check during the barrel 
toasting procedure and the breaking 
down of several barrels to inspect the 
quality of the wood and the joining. 
Several final inspections check for leaks 
and finished appearance, but Canton’s 
emphasis is on putting quality in each 
barrel during manufacturing, not at the 
end of the process. 

At Canton Cooperage, staff mem- 
bers are not content with the current 
cooperage knowledge; they are con- 
tinually searching for better and more 
efficient methods and techniques to 
provide you, the customer, with the 
finest quality barrels. 

For more information, contact: 

Canton Cooperage, Ken Seymour 

PO Box 548; 365 S. Woodlawn, 

Lebanon, KY 40033 

tel: 800/692-9888; fax: 502/692-3998 

or e-mail: sonomaken@aol.com 
Please see our ad, page 39. 


CARLSEN & ASSOCIATES 

Carlsen & Associates is a designer and 
manufacturer of winery equipment with 
an emphasis on pumps and pump 
systems. The company offers turn-key 
systems utilizing the latest methods of 
technology and is constantly striving to 
improve products while remaining 


competitively priced. 
Available are a complete line of 
Waukesha _ positive displacement 


pumps (see photo), Yamada double- 
diaphragm air pumps, Jabsco and 
Zambelli flexible impeller pumps, and 
Waukesha or SFP (formerly Valex) cen- 
trifugal pumps. 
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Waukesha positive displacement pump 


Carlsen & Associates also supplies a 
line of flow meters/batch controllers 
manufactured by Invalco, Inc. 

Carlsen systems contain the follow- 
ing standard features: 

¢ Polished stainless steel carts with 
two or four wheels with pneumatic 
tires. Units are balanced for ease of 
movement by one person; 

¢ Sanitary input and output fittings 
to match existing customer fittings; 

¢ Complete electric control utilizing 
AC-frequency variable-speed drives, 
DC variable-speed drives, and electro- 
mechanical starters. All controls 
mounted in watertight enclosures; 

¢ Totally enclosed fan-cooled motors 
sized to application; 

¢ Full two-year warranty on all mate- 
rials and workmanship. 

For more information, contact: 

Carlsen & Associates 

5228 Aero Dr., Santa Rosa, CA 95403 

tel: 707/576-0632; fax: 707/576-7698 
Please see our ad, page 58. 


CELLULO CO., DIVISION OF 
GUSMER ENTERPRISES, INC. 

Cellulo Co. is a leading supplier and 
manufacturer of products used to pro- 
duce juices and wines. Cellulo manu- 
factures Cellupore® filter media, 
available in sheets and stacks, and 
offers a new media grade, the 800 
Series, which provides greater through- 
put, life and improved retention char- 
acteristics for clarifying, sterilizing, and 
membrane protection applications. 

The company also makes Cellu-Flo 
filter fiber used to form a cake, protect 
pressure leaf filter screens, reduce 
diatomaceous earth bleedthrough, and 
as a body-feed to extend the life of filter 


® 


How To Make 
Your Trellis Investment 
Even More Productive 


E xcellent vineyards will produce even more when you invest 
your time managing canopies and shoots, not wrestling 
with trellis wire. With Gripple® Wire Joiners, you will: 


So) Install and tension wire in 
a fraction of the time it 
takes with other devices 


Sy Repair broken wires in 


seconds, without disturbing 


) Secure and tension tie- 


backs with heavy-duty 


Maxi Gripple 


$) Tension and re-tension 


wire quickly and safely 


the vine with Grippler® tool 
A.M.C./Wilbur-Ellis Co. The Grower’s Supply Center 
Call your dealer today  jyes30, ca Fallston, MD 
(209) 485-1662 (410) 931-3111 
to reserve your supply 
f G 1 Metal Vineyard Products, Inc. Orchard Valley Supply 
Fresno, CA Fawn Grove, PA 
0 rip p es. A (209) 268-4577 (717) 382-4612 
Napa County Farm Supply BHP Trading Inc. 
Napa, CA Oakland, CA 
(707) 224-0371 (510) 430-0140 
RE J Cameron & Cameron, Inc. Oregon Vineyard Supply 
Wi Fulton, CA Lafayette, OR 
(707) 546-7706 (503) 864-3736 
Vineyard Industry Products _ Select Ag Services, Inc. 
Windsor, CA Santa Maria, CA 
(707) 431-1356 (805) 922-7923 
Valley Vineyard & Orchard 
Supply Central Valley True Value Jim’s Supply Co. Inc. 
Lodi, CA St. Helena, CA Bakersfield, CA 
(209) 368-8595 (707) 963-3622 (805) 324-6514 
Schafer Metal Stake Growers Supply & Irrigation San Luis Obispo Farm Supply 
Madera, CA Geyserville, CA San Luis Obispo, CA 
(209) 673-8411 (707) 857-3484 (805) 238-1177 
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sheets and paper. 

Cellulo is also a leading manufac- 
turer of fining agents, such as 
Kolorfine®, Klear-Mor®, and Oak 
Mor®, which can enhance the oak 
characteristic of wines without the 
expense of using oak barrels. 

Cellulo has a complete line of sani- 
tary and industrial stainless steel filter 
housings, accepting up to four 12-inch 
by 16 Cellu-Stacks® containing 
Cellupore” media. The industrial and 
sanitary housing can be supplied to 
meet ASME-code requirements and is 
available with or without code stamp. 

Cellulo is the exclusive representa- 
tive for Pacific Press lees filter presses, 
along with Novo Nordisk enzymes, 
Nalco colloidal silica, James Vicker’s 
Isinglass (flocced, Dryfine, and 
Cryofine), Condimenta malolactic fer- 
mentation (Bitec) starter cultures, 


® 


gelatin, and Red Star yeast. 

Pacific Press lees-type presses are in 
sizes from 0.25 cu.ft. to 300 cu.ft. with 
larger sizes designed to the customer’s 
requirements. All standard presses 
include a heavy-duty steel fabricated 


Li 


frame, rugged polypropylene filter 
plates, and one set of reusable 
polypropylene cloths. 

For more information, contact: 

Cellulo Co., Phil Crantz 

2949 E. Townsend, Fresno, CA 93721 

tel: 209/485-2692; fax: 209/485-4254. 


THE BOSWELL COMPANY 

The Boswell Company supplies qual- 
ity French oak barrels from Tonnellerie 
Sirugue in Burgundy. This cooper in 
Nuits-Saint-Georges was one of the 
first to ship oak barrels to California 
in 1956. 

Specializing in carefully crafted 228- 
liter Burgundian “pieces,” Yves 
Sirugue and son Alain participate in all 
aspects of their French oak barrel pro- 
duction. Their commitment to air-dry- 
ing is fanatical — they use no kilns. 
Standard natural drying regime for 
Sirugue barrels is 18 to 24 months min- 
imum. Three-year air-dried oak is 
available on a limited basis; priced at 
7% more than two-year material. 

Sirugue barrels are offered with two 


OU CaN hae any Balk 


you want, as ae as 


it's black. 


Henry Ford talking 


about his Model T. 


| QP surcnccona: | The new tradition 


For information about the benefits of SupremeCorg® please call 206-656-4160 or fax 206-656-4169. 
19039-62nd Avenue South, Kent, WA 98032 or 2129 Fourth Street, Santa Rosa, CA 95404 


toasting levels: house toasting and a 


stronger version comparable to 
“medium plus.” Annual production is 
approximately 5,000 barrels per year 
(25 barrels per day). 

The Boswell Company’s cellar tool 
activities began with introduction of 
the first American silicone rubber bar- 
rel bung in 1981, now redesigned with 
domed tops for ease of use and versa- 
tility. Boswell stainless steel stirring 
rods, Bulldog’s Pup gas racking wands, 
and foot valves are recognized world- 
wide as devices for protecting wine 
quality. Also available: glass wine 
thieves from France, sponge rubber 
hose cleaning balls from Germany, and 
barrel scrapers from Scotland. 

For more information, contact: 

The Boswell Company 
1000 Fourth St., Suite 360, San Rafael, CA 94901 
tel: 415/457-3955; fax: 415/457-0304 

Please see our ad, page 81. 


RLS EQUIPMENT CO., INC. 

RLS Equipment has been supplying 
the wine industry with high-quality, 
German and French manufactured 
equipment for over 35 years and now 
offers Rieger stainless steel tanks to the 
U.S. market. Rieger offers a complete 
line of dejuicing, storage, and fermen- 
tation tanks, and is best known for its 
innovative, space-saving cubic tanks. 

Rieger automated, red-wine fermen- 
tors offer precision-controlled fermen- 
tation with slowly rotating internal 
paddles which immerse the cap in the 
traditional method, not with the 
“cement mixer” style common today. 
Temperature is controlled through dou- 
ble jacketing or internal passages in the 
paddles. Discharge is via an internal 
screw and discharge door. 

The Pera membrane press, intro- 
duced through RLS in 1995, performed 
extremely well in the Napa Valley har- 
vest, producing high yields, low solids, 
and excellent overall juice quality. The 


Compared the Cost of Grapevines Lately? 


Dormant Field Grown Benchgrafts 


10,000 vines 25,000 vines 90,000 vines 
VINTAGE NURSERIES | $2.70 $2.65 $2.60 


You Save § You Save 


SONOMA GRAPEVINES~ —_| $3.15 BRYOUIII $3.00 BRYA ALI $2.95 BR PARTI/! 
SUNRIDGE NURSERY* —_| $3.30 BEUAUIIM $3.20 IRYRA ALIN $3.10 BRY4hII 


Vintage Nurseries Saves You Up To 


Green Potted Benchgrafts 
10,000 vines 25,000 vines 100,000 vines 
VINTAGE NURSERIES $2.45 $2.40 $2.30 


DUARTE NURSERY*~ $2500 yam $20,000 
SUNRIDGE NURSERY~* $5,000 Byam $20,000 


Vintage Nurseries Saves You Up To 


NURSERIES 


A GUT"ABOVE Route 1, Box 447 Wasco, CA 93280 Fax (805) 725-4999 


There is No Comparison! 


*Prices are based upon published price lists and other market information deemed reliable. Rates may vary and other discounts may apply. 
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An Elegant Solution.to the 
Tin/Lead Capsule Ban 


THE 


REVOLUTIONARY 


B-CAP™ 
CLOSURE 


SYSTEM 


Functional 
Economical 
Attractive 


User Friendly 


Environmentally 
Correct 


° 


Please Call 415 923-1993 
for further information 
The WineCap Company 
2350 Taylor Street 
San Francisco CA, 94133 


PLC controllers have proven simple to 
use and make pressing a pleasure. 

The Pera press comes in two models: 
the PE, with a slotted stainless steel 
drum, and the PN, with a totally 
enclosed stainless steel drum. Both are 
available with a variety of options, 
including axial feed and double doors 
for direct loading of whole clusters. 
Pricing is very competitive. 

RLS is the authorized agent for Amos 
(stemmer/crushers, pumps, and 
grape receiving systems), Kiesel 
(progressive cavity pumps and mix- 
ers), Strassburger filtration, Clemens 
(champagne and _ still wine bottling 
equipment), Willmes, and Pera (pressing). 

Supply lines include stainless steel 
fittings and valves, transfer pumps, 
hose, capsules, and corks. Don’t forget 
RLS’s inventory of used equipment! 

For more information, contact: 

RLS Equipment Co., Inc. 

PO Box 282, Egg Harbor, NJ 08215 

tel: 609/965-0074; fax: 609/965-2509 

or West Coast tel: 800/527-0197 
Please see our ad, page 61. 


THE COMPLEAT WINEMAKER 

The Compleat Winemaker (TCW) 
supplies processing equipment to the 
wine industry. Crushing and pressing 
equipment up to 30 tons per hour is 
manufactured by Zambelli and 
CEP. TCW now represents Prulho 
Distillation equipment from Cognac 
and Dabreigeon membrane presses in 
sizes from 16 to 230 hectoliters. 

The Compleat Winemaker-designed 
transfer pumps with Jabsco or 
Zambelli pump heads to 125 gpm, 
Ragazzini piston and peristaltic pumps 
for must and pomace, Flowtech rotary 
lobe pumps for must and transfer are 
also available. Other pumps include 
Tri-Clover centrifugal and rotary lobe, 
Aro and Sandpiper air diaphragm, 
Madden metering, and Aro and Grover 
air piston. 

TCW_ represents Schenk Filter 
Systems of Germany who makes lees 
filters, sheet, and DE filters. 

Supplies include TriClamp and I-line 
stainless steel fittings, Flo-Coupling fit- 
tings, winery hose, and banding equip- 
ment. Butterfly, bypass, ball, pressure 
relief, and sample valves are in stock. 

Custom fittings made by TCW 
include reducers and connectors for 


equipment with dif- 
ferent fittings and end 
sizes. Leica refrac- 
tometers, ebulliome- 
ters, temperature 
controllers, 
hydro-meters, pH 
meters, and fermenta- 
tion locks and stop- 
pers are also in stock. 
Other items made or 
handled by TCW are 
custom sight glasses, 
barrel mixers, top- 
ping guns, stainless 
steel racking tubes, barrel washers, 
tank gauging equipment, sparging 
devices, and gauges. 

A catalog is available. 

For more information, contact: 

The Compleat Winemaker 

955 Vintage Ave., St. Helena, CA, 94574 

tel: 707/963-9681; fax: 707/963-7739 
Please see our ad, page 67. 


INNERSTAVE 

“Original ideas are few,” and most 
are not effective tools to save time or 
money. Innerstave is the original barrel 
insert and is an effective tool for flavor- 
ing wines that has proven, for 17 years, 
to save barrel budgets and reduce 
delivery time of oak cooperage. 

Since introduction in 1979, Innerstave 
has gained acceptance for its non-inva- 
sive, cleanable design. The stainless tank 
or oak tank design requires no welding 
and is installed by qualified Innerstave 
coopers. 

Innerstave receives highest acclaim 
for its award-winning “premium” oak 
character and for its presence in very 
highly rated wines. Designed to deliver 
the flavor of new oak barrels, 
Innerstave can be the winemaker’s 
most effective flavor and blending tool 
by allowing for selection of any “wood 
to wine ratio” in all types of barrels or 
tanks into which it is installed. 

Oak type selection for each wine 
variety gives the winemaker unlimited 
control of the oak flavor components 
in designing the taste of the finished 
award-winning wine. Innerstave 
sources oak from many geographical 
locations, including France, U.S., 
Latvia, and even Oregon. This world- 
wide sourcing provides broad flavor 
possibilities. 
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Innerstave salespeople work very 
closely with each winemaker so that 
the critical decisions of oak type and 
toast level fit the specific wine. Toast 
level ( the most important factor affect- 
ing new barrel and Innerstave flavors) 
is then carefully monitored by our 
design, manufacturing, and installation 
staff. All wineries purchasing from 
Innerstave are guaranteed satisfaction. 

For more information, contact: 

Innerstave, Bob Rogers 

24200 Arnold Dr., Sonoma, CA 95476 

tel: 707/996-8781; fax: 707/996-1157 
Please see our ad, page 85. 


KEY INDUSTRIAL ASSOCIATES 

Key Industrial Associates offers a 
wide selection of winery equipment, 
including Tri-Clover pumps, valves, 
and fittings; specialty fittings; 
Strahman valves; Anderson instru- 
ments; Rubbermaid products; Kanaflex 
and Tygon hose; hose fittings; brushes; 
and barrel and tank washers. 

For more information, contact: 

Key Industrial Associates 

997 Enterprise Way, Napa, CA 94558 

tel: 707/252-0312; fax: 707/252-9054 
Please see our ad, page 84. 


SCOTT LABORATORIES 

Scott Laboratories offers a wide 
range of machinery from Velo SpA in 
Italy. Since 1980, Scott has placed over 
600 Velo machines in the North 
American wine industry. 

Velo Techno Macers (rotary fermen- 
tors) were first installed in California in 
1988. They are now in operation at five 
California locations. Seven new Velo 
rotary fermentors are on order for 1996 
installation at two new locations. 

Velo rotary fermentors are available 
in seven sizes (50h1 to 450hl). All incor- 
porate a direct-gear drive rotating sys- 
tem. Other standard features include 
cooling jacket, front and top manholes, 
and independent controls. Traditional 
options include: rotating joint for axial 
feed and second upper manhole. New 
1996 features include a slow start/slow 
stop option. 

Velo built its reputation in the 
American wine industry on production 
of pressure leaf filters. Still the industry 


standard, these filters are available in 
vertical and horizontal configurations 
and range in size between two and 50 
square meters. 


Other machines available from Velo 
and Scott include lees filters (40x40, 
63x63, and 80x80), plate and frame fil- 
ters (32x32, 40x40, and 60x60), and 
pneumatic presses. Scott maintains a 


large in-house parts department and 
trained in-house service technicians. 
For more information, contact: 

Scott Laboratories, Inc. 

2220 Pine View Way, Petaluma, CA 94954 

tel: 707/765-6666; fax: 707/765-6674 

Scott Laboratories, Ltd. 

1845 Sandstone Manor, Unit 14, 

Pickering, ONT L1W3X9, Canada 

tel: 905/839-9463; fax 905/839-0738 
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KOCH MEMBRANE SYSTEMS, INC. 

Koch Membrane Systems, Inc., offers 
a full line of crossflow WINEFILTERS 
in capacities that range from 30 to 3,000 
gallons per minute. These units are 
easy to operate, automated, compact, 
and use the Romicon hollow fiber 
cartridge. 

With these units, wine is clarified in a 
single step without the need for DE or 
pad filtration. The units run unattended. 
More than 300 units have been installed 
worldwide, filtering white and red 
wines. 

The unique Romicon microporous 
hollow fiber removes bacteria and 
yeast while allowing flavor compo- 
nents and color to freely pass through 
the membrane. After a tank is clarified, 
the unit is flushed out and available to 
treat the next batch. Most membrane 
cartridges last for more than five years 
before replacements are necessary. 

This photograph shows Koch’s 
smallest WINEFILTER, WF-1, which 
processes 30 to 60 gallons per minute 


MONTICELLOW™ 


mus aa we 


“We specialize in doing just that." 


* Dedicated highly experienced craftsmen 

* Ability to faithfully reproduce your design 

* Latest techniques in: Litho/foil stamping , 
embossing/top coatings/die cutting elena 


and is ideal for evaluation or treating 
small tanks. 
For more information, contact: 


KLR Machines, Inc. 

350 Morris St., Suite E, Sebastopol, CA 95472 
tel: 707/823-2883, fax: 707/823-6954 or: 

47 West Steuben St., Bath, NY 14810 

tel: 607/776-4193; fax: 607/776-9044 or: 
Koch Membrane Systems, Inc. 

850 Main St., Wilmington, MA 01887 

tel: 800/343-0499 or 508/657-4250; 

fax: 508/657-5208 


fp PACKAGING, INC. 

fp Packaging, Inc., supplies the 
wine industry with a comprehensive 
line of packaging and processing 
equipment. Automatic bottling, cork- 
ing, capsuling, and labeling equip- 
ment to meet virtually any customer’s 
requirements is available from the 
industry’s premier manufacturers: 
Cobert, Bertolaso, Robino & 
Galandrino, and Cavignino & Gatti. 

Diemme’s line of processing equip- 
ment now includes the Aromatic NS 


Clean Berms How? 


The KIMCO 
In-Row-Tiller 


After “ania tely 7 “Before 


Y Cut herbicide costs now 

Y Double units for larger growers 
Y Front mount for narrow rows 

/Y Heavy duty for tough conditions 


For Details Call 


1-800-356-9641 


KIMCO MFG., INC. FRESNO, CALIFORNIA 
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series of rotary fermentors. In 10-, 20-, 
and 30-ton sizes, these fermentors are 
available with one or two loading 
doors, automatic temperature control 
and jackets sized to specific heat 
exchange requirements. Fully automatic 
controls allow the winemaker complete 
flexibility in setting pomace mixing rota- 
tions and static maceration time duration. 

Additional processing equipment 
includes Diemme membrane presses with 
1,800- to 32,000-liter capacity, featuring 
state-of-the-art PLC controls for reliability 
and flexibility, and Diemme lees filters in 
both manual and fully automatic versions 
with frame sizes up to 2x2.5 meters. 
Greenfilter horizontal screen pressure 
leaf filters and Taylo rotary vacuum filters 
are available from Padovan. 
Technological innovations from Padovan 
include Kristalstop and Flottaflux sys- 


ENO angry ( = tems for continuous tartrate stabilization 
SS NSI2/0(0} and clarification by flotation. 
_ For more information, contact: 
fp Packaging, Inc. 


601 Airpark Rd., Napa, CA 94558 
tel: 707258-3940; fax: 707-258-3949 
Please see our ad, page 2. 


February 4-6. 
1996 


2) 4 11th Annual cae, : 
. Midwest Regional Qr@ Marriott's 
) Grape and Wine “ Woy Tan-Tar-A Resort 


Conference 7 @) Lake Ozark 


Barrel Broker Pepirn ee 


A pre-conference seminar will be sponsored by Tan-Tar-A Resort: 

Chef Bill Underwood, Missouri Beef Industry Council, Midland Dairy 

; e Association, Missouri Pork Producers Association, and the Missouri 

Francois Freres of Burgundy Poultry Federation. This seminar will focus on the aspects of pairing 
Tonnellerie Taransaud of Cognac various foods with wine and cooking with wine. 


Viticulture, Enology, & Marketing Sessions feature: 


John Trinta, Deloitte & Touche LLP; Eddie Witherwax, Beverage 
Brokers, Inc.; Dr. James Lapsley, University of California at Davis; 
’ Tim Spencer, St. Amant Winery; Chris Stamp, Lakewood 
¢ New barrels of all sizes Vineyards, Inc.; Richard Thomas, Santa Rosa Junior College; 
Dr. Porter Lombard, Oregon State University; Dr. Robert Goodman, 
Southwest Missouri State Univeristy. 


e Used cooperage TAA | EXHIBITOR APPRECIATION PARTY— 
Vijin” Mi, Zina TRADE SHOW— CHAMPAGNE and MID—WESTERN 


e Tanks 


AWARD-WINNING WINE RECEPTION 


Six course, seven wine banquet prepared by Missouri's finest chefs 


505 29th Avenue se “ nn 3 For complete details, 
San Francisco f DA a\ Call: 1-800-392-WINE or 314-751-3374 


California 94191 fi id aa = Fe i Missouri Department of Agriculture, 
‘ Marketing Development Division 


Grape and Wine Program 


415-751-6306 
415-751-6806 


AVIDOR Leaf Removal Equipment 


Leading edge technology for canopy management. 


Sensitivity controlled cutting heads, precise leaf removal, and minimum 
fruit damage. 


Increases the efficacy of chemicals for reduced mildew and botrytis. 
Adaptable design for row widths of 4ft.(1.2m) to 12 ft (3.6m). 
Lower cost and reduced dependency on labor. 


AVIDOR INC 


5753 W. Barstow 102, Fresno, Ca 93722 209/276-6828 Fax 209/276-7493 
Please see us at the Stockton Ag Expo January 23-25 and at the Unified Symposium in 
Sacramento, CA, February 21-22. 


CALIFORNIA GRAPEVINE NURSERY, INC. 


C integrity you expect . 


from a nursery you can respect 


Gated #1 Dormant rootstock from 1 
Certified #1 dormant grafted vines from $2.50 
Certified cuttings from $0.20 © Certified scionwood from $o.40 


TOS 5) Oalleronitoaad. © Stslelena © California b° 94574 
1 800-344-5688 
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CRIVELLER COMPANY 

Criveller Company takes pride in 
representing world-renown European 
manufacturers for complete bottling 
lines for the beverage industry. The 
newest technology in filtration sys- 
tems, particularly in DE and plate 
filters by Spadoni of Italy, is available. 


Crushing equipment for small or large 
establishments is supplied throughout 
the North American market. Criveller’s 
new line of labeling equipment has just 
been launched with a fixed label-maga- 
zine labeller by Newtech of Italy. 

In the manufacturing of stainless steel 
tanks, Criveller’s flexibility and experi- 
ence allow for design engineering pro- 
ducing quality finished products to 
client’s specifications. 

Criveller offers on-site assembly for 
over-size vats and various capacity 
rotofermentors for the following applica- 
tions: fermentation and extraction of 
color from red grapes, fermentation and 
hot maceration of red grapes, cryo- 
maceration of white grapes, carbonic 
maceration of whole or crushed grapes, 
and dejuicing. 

Hand-crafted, imported pot stills 
(alambiques) 100L to 600L also supplied 
upon request. 

All Criveller products are the result of 
years of expensive and very dedicated 
research geared toward improvement 
and efficiency. Strong working relation- 
ships with the manufacturers it repre- 
sents give Criveller an edge when 
assisting clients as they choose the appro- 
priate equipment for winemaking. 

For more information, contact: 

Criveller Company 

6935 Oakwood Dr, Niagara Falls, 

ONT , Canada L2E 685 

tel: 905/357-2930; or fax: 905/374-2930 
Please see our ad, page 87. 
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DEMPTOS NAPA COOPERAGE 

Demptos Napa Cooperage has many 
exciting announcements for 1996. In 
addition to building a new 27,000- 
square-foot, state-of-the-art cooperage, 
Demptos has seasoned a large selection 
of naturally air-dried stavewood and 
headwood for the 1996 harvest. 
Available in traditional Burgundy and 
Bordeaux styles, Demptos barrels have 
aged and matured some of the finest 
wines in the world. 


The new cooperage, at 1050 Soscol 
Ferry Road and Highway 29 in Napa, 
is scheduled to open in March 1996. 
Designed for custom production of 
75-plus barrels per day, it will pro- 
duce both American and French oak 
barrels for domestic and international 
customers. 

In association with the Francois 
family, Tonnellerie Demptos of 
Bordeaux and Demptos Napa 
Cooperage have raised the coopering 
standard for fine wines. The excellence 
of Tonnellerie Demptos and Demptos 
Napa Cooperage is demonstrated in all 
their imported French cooperage, 
including 225L Burgundy and Bordeaux 
Export, 225L Chateau and Chateau 
Ferres, 350L casks, 500L puncheons, and 
28L, 56L, and 112L small barrels, as well 
as 225L French and American oak 
cooperage from Demptos Napa. The 
new 50% French and 50% American oak 
“blend barrel” is also a unique compli- 
ment to the wine industry since 1995. 

Take time to visit Demptos’ new 
home. The staff, including Mark 
Heinemann, Mario Denys, and Will 
Jamieson look forward to working with 
you in 1996. 

For more information, contact: 

Demptos Napa Cooperage 

849 Jackson St., Napa, CA 94559 

tel: 707/257-2628; fax: 707/257-1622 
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GAMAJET CLEANING SYSTEMS INC. 


The Gamajet® V tank-cleaning machine 
from Gamajet Cleaning Systems, Inc., pro- 
vides fast, low-cost cleaning of tanks with 
three-inch access openings. It meets the 
needs of many industries in an era when 
smaller batches and quick turnaround are 
becoming increasingly important. 

Featuring the same durable construc- 
tion, simplicity of design, and perfor- 
mance of the standard Gamajet IV, the 
Gamajet V has been field-tested and 
exceeded performance expectations in 
applications involving chemicals, coat- 
ings, tote tanks, and tank trucks. 

Gamajet V’s precision jet-washing pat- 
terns deliver outstanding washing effi- 
ciency at low and medium pressures and 
volumes. It operates at ranges of 100-600 
psi and 5-30 gpm. Jet impact force at 10 
feet, for example is approximately 29 
Ibs/sq.ft. with pump pressure of 200 psi. 

The unit weighs just seven pounds and 
measures less than nine inches in length. 
Fluid-driven with no external motor, its 
ease of use gives operators an extra mar- 
gin of handling comfort and safety. 

Gamajet V easily passes through a 
three-inch opening, eliminating the com- 
mon problem of insufficient clearance. 
No disassembly or adjustment are 
required. Configured with dual nozzles 
for full 360-degree washing coverage 
and a range of nozzle sizes (0.110- to 
0.200-inch). 

Featuring a 
| high reduction 
ratio gear sys- 
tem, a sealed 
planetary gear- 
box eliminates 
| any possibility 
of contamina- 
tion of wash 
fluid by lubri- 
cants. Gamajet 
V provides the 
level of perfor- 
mance required 
for wineries 
' facing ~~ envi- 
ronmental requirements related to 
waste, toxicity, and efficient treatment 
of effluents. 


For more information, contact: 
Gamajet Cleaning Systems Inc. 
2421 Yellow Springs Rd.—Bldg. One, 
Malvern, PA 19355 
tel: 800/BUY-JETS (800/289-5387) 


It was no surprise 
to Jack when he 
saw the beanstalk 
grow and grow. 


Maybe he got help 
from Lidochem’s 
exclusive MKP (05234). 
It is a fully soluble, 
chloride-free source 
of P and K for quick 


correction of phosphate 
or potassium deficiencies. 
Combined with 

nitrogen, you have a 
low-salt fertilizer 

that can help you 

raise heartier, health- 
ier crops faster and it’s 
ideal for foliar feeding 
and drip irrigation too. 


For more information 
on the full line of 
Lidochem products 
including phosphates, 
chelating agents, 
chelating micro 
nutrients call 

(908) 888-8000. 


Partners in Growth 


Corporate Headquarters 
20 Village Court 3 
Hazlet, NJ.07730 ‘A. 

(Way 


Grape Marketing Ideas 
To help you sell more wine and make 
more money 


Quality 


To some vintners Lodi-Woodbridge appears 

to be just another “Valley” grape region. But 
viticulture’s most-beloved phrase, “warm days and cool 
nights” applies to Lodi, too. Delta breezes bring our 
nighttime temperatures down to the 50’s and 60’s. Season 
to season, we're a Region III as often as Region IV. 
Combine this ideal climate with our rich soils, and you'll 
see why our premium winegrapes produce wines of 
superior quality. 


Value, Quality, 
Reliability, Blendability, 
Innovation and 
Reputation...6 grape 
reasons for making 
Lodi-Woodbridge your 
winemaking partner. 


LODI-WOODBRIDGE | 


WINEGRAPE COMMISSION atta 
1420 S. Mills Ave. #K © Lodi, CA 95242 
209/367-4727 * Fax 209/367-0737 
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BARREL ASSOCIATES 
INTERNATIONAL 

Barrel Associates International offers 
the finest barrels possible in which to 
age your wine. Each barrel serves as a 
flavor platform to showcase your fruit. 
Lovely textures and elegant flavors 
marry with your best vineyard efforts 
to produce wine you can be proud of. 

Tonnellerie Dargaud et Jaegle — For 
the absolute finest in craftsmanship 
and taste, Tonnellerie Dargaud et Jaegle 
Burgundy and Bordeaux barrels add 
lovely texture and flavors to your wine. 
A third generation cooper, Jean Marcel 
Jaegle immerses the finest air-dried 
French oak into hot water before bend- 
ing and firing these elegant barrels. 
This process allows for a deep penetrat- 
ing toast whose consistency provides 
predictable and spicy components to 
your wine year after year. Nevers, 
Troncais, Allier, Vosges, Jura, Darney, 
and Les Bertranges are some of the 
very tight-grained woods that are 
available from Tonnellerie Dargaud et 
Jaegle. 

Maison Louis Latour — The barrels 
that have made Corton-Charlemagne 
the legendary wine that it has become 
are available in limited quantities 
through Barrel Associates International. 
Each barrel is handcrafted in traditional 
Burgundian style and made from a com- 
bination of Allier and Vosges woods. 

Classic American oak — the sophisti- 
cated flavor of Barrel Associates 
American oak adds texture and finesse 
to all wines. Completely air-dried 
wood and extended firing and toasting 
time, combine to make this American 
oak integrate perfectly with all of your 
fine wines. American oak barrels are 
available in water-bent or fire-bent for- 
mat and to your specific toasting 
requirements. 

For more information, contact: 

Barrel Associates International 

575 Lincoln Ave. #200, Napa, CA 94558 

tel: 707/257-0714 (CA, OR, WA), 800/227-5625 

fax: 707/257-0742 
Please see our ad, page 56. 


/ ENOTECH CORPORATION 


Enotech introduces a comprehensive 
line of horizontal leaf DE filters and 
new, advanced-design rotary vacuum 
filters by Cadalpe of Italy. The horizon- 
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tal leaf filters feature centrifugal cake 
discharge and optional filtration of 
total residual by means of externally 
mounted cartridges. The rotary 


vacuum filters are very effective for total 
clarification of juice, settled juice, and 
sediments and are now also available in 
small sizes. The new design of these 
special filters provides for immediate 
separation of filtered juice from air to 


minimize exposure to oxygen. 

Enotech also offers a full line of cap- 
suling equipment, including spinners, 
capsule applicators, heat-shrink 
machines, and combination  spin- 
ning /heat-shrinking machines, with 
variable frequency main drives and 
optional PLC control. Capsule applica- 
tors feature new design oscillating cap- 
sule cups and are suitable for all types 
of capsules: tin, polylam, and heat- 
shrink. 

For more information, contact: 

Enotech Corporation 

PO Box 576, Palo Alto, CA 94302 

tel: 415/851-2040; fax 415/851-2034 


McBRADY ENGINEERING, INC. 

McBrady Engineering manufactures 
bottle rinsing, cleaning, and unscram- 
bling equipment. The company offers a 
total of five Orbit Cleaners /Gas Injectors 
to match a winery’s line speeds. 

Model 220 features a duplex rotor 
design that handles two bottles per 
rotor pocket for twice the cleaning and 
gas injection time with speeds up to 250 
bottles per minute. 

Model 200, standard model, speed 
150 bpm. 


Model 100, standard model, to 80 to 
90 bpm. 

Model 60 is the economy model with 
speeds of 70 to 80 bpm. 

Model 40 is a McBrady design at sub- 
stantially lower cost with speeds of 40 
to 50 bpm. 

A new addition to the line of Orbit 
bottle cleaners, rinsers, and gas injec- 
tors, the Orbit Steam Rinser has been 
designed to provide more sanitary fill- 
ing by sterilizing the bottles with steam 
while they are inverted. McBrady has 
installed two Orbit Model 100 Steam 
Rinsers in Germany, at Schloss 
Johannesburg Winery and Weingut 
Brennfleck. This steam feature can be 
purchased on models 100, 200, and 220. 

For more information, contact: 

McBrady Engineering, Inc. 

PO Box 2549, Joliet, IL 60436 

tel: 815/744-8900; fax: 815/744-8901 
Please see our ad, page 57. 


R. PRULHO S.A. 

R. Prulho S.A. is a French designer 
and builder of distillery equipment, 
including the well-known copper 
alambic pot still. The alambic pot still is 
individually handcrafted and available 
in a multitude of sizes, ranging from 
five-liter (laboratory scale) to 10,000- 
liter (large scale) capacity. 

The alambic pot still can operate on 
natural gas or propane, and the engi- 
neering department at R. Prulho can 
bring modern technology to this tradi- 
tional equipment by adding electronic 
and computer operation features. 
These features enable the pot still to 


WINE 
BOTTLES 


¢ DOMESTIC & 
IMPORTED 


NEW & 
RESTERILIZED 


¢ GLASS 
STERILIZATION 


¢ FULL BOTTLE 
DELABELING 


¢ MOBILE 
DECANTING 
SERVICES 


¢ SHIPPING 
MATERIALS 


ENCORE! 


860 S. 19TH ST. 
RICHMOND, CA 94804 
PHONE: (510) 234-5670 
FAX: (510) 234-0433 


Cao ae So Sosa 


SP aN ee el rg gm mem: mh ena a lca heer eg yee arr bewae eee me  ctg| 


operate fully or semi-automatically. In 
addition, R. Prulho can modify and 
equip any pot still to meet the needs of 
the distiller. 

The company also manufactures 
other distillery equipment, including 
armagnac stills, “Fruit Type H” stills, 
column stills, and more. 

For further information, contact: 

The Compleat Winemaker 

955 Vintage Ave., St. Helena, CA 94574 

tel: 707/963-9681; fax: 707/963-7739 
Please see our ad, page 67. 


IRAPP-WESTEC INDUSTRIES- 
WESTEC TANK COMPANY 
A Triad of Companies 

IRAPP Industrial Refrigeration has 
provided industrial refrigeration sys- 
tems for satisfied customers through- 
out the U.S. and internationally since 
1974. The company offers a single 
source for designing, building, 
installing, and maintaining ammonia 
and freon refrigeration systems. 


Serving as a design/build contractor, 
IRAPP works in harmony with your 
staff to make certain the system design 
is ideally suited to your present and 
future requirements. 

As a consultant, IRAPP works with 
the architect and other members of the 
design team to ensure the project is 
coordinated and stays on schedule. 
Startup and maintenance programs 


mee AVE” Py 


ee. custom cooperase 
24200 Arnold Drive, Sonoma, CA 95476 (707) 996-8781 


JANUARY / FEBRUARY 1996 PWV 


ensure peak performance, while pre- 
ventive maintenance plans are geared 
to avoiding problems before they 
occur. 

IRAPP has introduced the natural 
gas-driven screw compressor (see 
photo) to the wine industry. The energy 
savings and hot water heating capabil- 
ity make this system a top considera- 
tion for your facility. 

Westec Industries continues to sup- 
ply. wineries with innovative equip- 
ment. The list of high-quality stainless 
steel products from Westec is long. 
Pumps, barrel-washing systems, sight 
glasses, and custom fittings are just the 
beginning. 

Westec also designs, fabricates, and 
installs the new pre-engineered, space- 
saving walkways, must lines, and 
“direct transport systems.” 

What is a direct transport system? 
During the past five years, Westec has 
perfected the application of belt con- 
veyors to the wine industry. Now, the 
company has integrated this proven 


WHERE THE VINTAGE BEGINS... 


VITICULTURAL NURSERIES 


441 VINELAND ROAD « BAKERSFIELD, CA 93307 


805/3635-8463°FAX805/366-4251 
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technology with receiving hoppers and 
multi-port supply hoppers to create the 
fastest, safest, gentlest, most cost-effec- 
tive means to transport whole cluster 
grapes. Combine this with Westec’s 
belt conveyor designed for pomace 
transfer and removal, and you have the 
“direct transport system.” 

Look to Westec for all your wine- 
making challenges. 

Westec Tank Company has quickly 
become a leader in stainless steel tanks, 
ranging from wine to brew and even 
pharmaceutical. 

Whether you need a standard tank or 
one that’s custom-built to precise spec- 
ifications, Westec Tank strives to 
achieve 100% customer satisfaction. 

For high-quality tanks at the most 
competitive prices, choose Westec Tank. 


For more information, contact: 
IRAPP, Westec Industries, 
Westec Tank Co. 

PO Box 129, Healdsburg, CA 95448 
tel: 707/433-9471; fax: 707/433-1310 
Please see our ad, page 72. 


“BATE* 


LABEL 
APPROVALS 


Low per-label costs 
Gov’t Liaison Negotiations or Footwork 


TRADEMARK 
SEARCHES 


As Low as $120. 


Your trade names or designs are searched at the 
U.S. Patent Office to help establish valuable own- 
ership or avoid costly legal liability. 

Over 100 years’ total staff experience handling 
every government liaison need for industry. 


Phone or write for details. 
Government Liaison Services, Inc. 
Suite 209, 3030 Clarendon Blvd. 
Arlington, Virginia 22201 
Mail: P.O. Box 10648, Arlington, VA 22210 
Phone: (703) 524-8200 Fax: (703) 525-8451 
TOLL-FREE 1-800-642-6564 
Major Credit Cards Accepted 


VINCENT BOUCHARD, 
BARREL BROKER 


Vincent Bouchard represents Les 
Tonnelleries de Bourgogne — an asso- 
ciation of Tonnellerie Damy of 
Meursault and Tonnellerie Billon of 
Beaune — Tonnellerie Vicard of 
Cognac, and Tonnellerie Lafitte of 
Cognac (managed by Vicard). 

Les Tonnelleries de Bourgogne is 
highly respected by producers of 
Chardonnay and Pinot Noir. Damy and 
Billon strongly believe in respecting forest 
origin in sourcing staves, as each forest 
has its own specific characteristics, even 
with an alteration in grain type. This 
practice permits them to offer a consistent 
selection of barrels from year to year. 

Barrels produced by Tonnellerie Vicard 
are renown for their quality and are par- 
ticularly sought after by producers of 
Bordeaux varietals and eaux-de-vie. 
Vicard offers export, Ferre, and Chateau 
barrels, 300L and 350L barrels, 450L 
and 500L puncheons, upright tanks, 


Value-Added 


and oval and round tanks. 

Tonnellerie Vicard possesses a large 
inventory of seasoned wood, one of the 
central reasons behind the quality of 
Vicard barrels. This permits the cooper to 
offer exclusively three-year seasoned 
wood. (Stave yard inventory is poten- 
tially 55,000 barrels; annual barrel pro- 
duction is 18,000.) 

Tonnellerie Lafitte, managed by Jean 
Vicard, specializes in the production of 
high quality Bordeaux barrels from hand- 
split Hungarian and American oak. 
Lafitte produces Hungarian oak barrels 
made from staves seasoned three years, 
which translates into a unique sweetness 
in the developing wine. For its American 
oak production, Lafitte has adapted tradi- 
tional French coopering techniques to 
include a long, slow toasting over oak 
fires for maximum heat penetration. 

For more information, contact: 

Vincent Bouchard, Barrel Broker 

or Roberta Manell-Montero 

PO Box 2322, Napa, CA 94559 

tel/ fax: 707/257-3582 or tel: 707/226-7466 
Please see our ad, page 57. 


VINQUIRY Style 


For times during the various 
stages of winemaking that call for 
a set battery of tests, we’ve pack- 
aged the basics together in a nut- 
shell. [That’s simPLicity for you. | 


To our full selection of analytical 
services, VINQUIRY has added six 
analysis panels. These groups of 
tests—basic chemistry, OC, juice, 
unfiltered wine, export and home 
winemaker—provide valuable 
baseline data, and at a reduced 
rate. [That’s ECONOMY for you.] 


ECONOMY and SIMPLICITY. 
VINOQUIRY’S analysis panels. 


Call and find out how well they 
can work for you » (707) 433-8869. 


VINQUIRY 


Winemakers Service 
and Research Laboratory 


VINOUIRY, INC. 

(707) 433-8869 = fax (707) 433-2927 
16003 Healdsburg Avenue 
Healdsburg, CA 95448 
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PECHINEY CORK & SEAL OF 
CALIFORNIA 

Pechiney Cork & Seal of California 
(PCSC) provides a full product line of 
equipment for sparkling wines (from 
press to case packer), as well as a 
complete range of chemicals for still 
and sparkling wines. 

In order to improve its service, 
PCSC has introduced a new line of 
equipment for still wines. PCSC sup- 
plier, Cames, conceives and _ inte- 
grates its own fabrications (bottle 
washer) and other selected machin- 
ery «to offer “comprehensive 
“monobloc” equipment — multi-task 
machines with a common drive — or 
individual machines (capsule dis- 
penser, capsule spinner, labeler). 

Those machines can be set up for 
all kinds of capsules (heat-shrink, 
polylam, tin, and aluminum) at any 
speed (up to 250 bpm). 

The PCSC team has been selling, 
installing, and maintaining wine equip- 
ment for more than 11 years in the U.S. 


iii" 


In addition to Cames “monobloc,” 
the company’s product line includes: 
Valentin (biduler-crown capper, dis- 
gorger, corker-wirehooder, agitator); 
TDD (small filler, disgorger-doser); 
Champagel (neck freezer); Perrier 
(bottle rinser, disgorger-doser); 
Thierion (conveyor, bottle manipula- 
tor); Kosme and Alfa (labeling); 
Oeno-Concept (membrane press, tar- 
taric stabilization, automatic rid- 


dling); Leban; Taillet (riddling rack); 
Cermex (case packer). 

In 1996, PCSC will offer a complete 
line of fillers, corkers, and labelers for 
still wine. 


For more information, contact: 

Pechiney Cork & Seal of California 
Sales: Eric Mercier; technical: Joe Mironicki 
5425 Napa-Vallejo Highway, 

American Canyon, CA 94589 

tel: 707/257-6481; fax 707/257-8028 


Supple, Rich, Complex and Sensual... 


from the barrels of Barrel Associates International. 


e Tonnellerie Dargaud et Jaegle 
e Maison Louis Latour 
e Classic American Oak 


Barrel Associates International 
575 Lincoln Ave., Suite 200 


Napa, California 94558 
107-257-0714 © FAX 257-0742 
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VIKARCHER 


HDS 600 C 

the new compact 
hot-water 
high-pressure 
washer 


Your Authorized Karcher Dealer: 


NAPA FERMENTATION SUPPLIES 
P.O. BOX 5839, Napa, CA 94581 
(575 Third Street, Bldg. A, Napa, CA 94559) 
(707) 255-6372 Fax (707) 255-6462 
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SANTA ROSA STAINLESS STEEL 

Santa Rosa Stainless Steel (SRSS) is the 
nation’s largest producer of tanks for the 
wine industry, with more than 13,000 
tanks supplied to wineries around the 
world in the last 27 years. 

SRSS tanks range in capacity from one 
gallon to 230,000 gallons. An inventory 
of 500-, 600-, 3,000-, and 4,500-gallon 
tanks is maintained in stock for fast 
delivery at competitive prices. 

Santa Rosa Stainless Steel builds tanks 
for fermenting, storage, and dejuicing, as 
well as dosage and charmat tanks for 


Association of Independent Coopers 


2 or 3.years of air-dry 
DAMY - BILLON 


Meursault Beaune 


Supplies: 
EXPORT - FERRE - CHATEAU 
228L Bordeaux Barrels 
228L Burgundy Barrels 
300L Barrels - 350L Barrels 
500L Barrels 


Vincent Bouchard 
P.O. Box 2322, Napa, CA 94558 
(707) 257-3582 
2 Rue de Bellevue, Beaune, 21200 France 
Tel: 80.22.43.60 


champagne. Various types of cooling 
jackets are available, including channel 
designs and low- and high-pressure 
jackets for glycol, ammonia, or freon. The 
company also manufactures custom 
aluminum catwalks, stainless steel sumps, 
press pans, and related equipment. 

In addition to providing tanks to more 
than 600 wineries throughout the U.S., 
the company ships tanks to wineries in 
Asia, South America, Mexico, and 
Australia. 

For more information, contact: 

Santa Rosa Stainless Steel 

1400 Airport Blvd., Santa Rosa, CA 95403 
tel: 707/544-7777, fax: 707/544-6316 
Please see our ad, page 71. 


SEGUIN MOREAU 

When the two cooperages of Seguin 
and Moreau formed their partnership 
in 1968, they were the oldest barrel 
makers in the Cognac region of France. 
In 1988, to be closer to the Burgundian 
vintners who were buying their barrels, 
Seguin Moreau purchased a small 


Cleaning 
Rinsing 
Dusting 


P.O. Box 2549 
FAX: 815-744-8901 


McBratly Engineering Company 


Joliet, Illinois 60436 


cooperage in Chagny, France. Now, see 
the traditional methodology of barrel 
making at Seguin Moreau’s state-of- 
the-art cooperage for the production of 
American oak barrels. 

This new facility in Napa, CA, con- 
solidates Seguin Moreau’s California 
operations and brings the cooperage 
closer to the vintners it supplies. 
Customers are invited to visit the 
cooperage and witness production of 
barrels in the traditional method which 
has been passed on for generations. 

In its efforts to make the finest 
American oak barrel in the market, 
Seguin Moreau is vigilant about quality 
control; every part of the barrel-making 
process is regulated, beginning in the 
forests of the north-central U.S. This 
region’s harsh cold climate and mar- 
ginal soils produce the slow-growing, 
tightly grained oak Seguin Moreau 
requires. The wood is double-sorted; 
once at the stave mill and again at the 
aging mill in Perryville, MO. 

Seasoning for two years in the Seguin 
Moreau drying yard, gives the staves 


Disinfecting 
Gas Flushing 
Washing 
Drying 
Sterilizing 
Inverting 
Specialists. 


U.S.A. 
PHONE: 815-744-8900 


the exposure to the elements that helps 
remove the naturally occurring harsh 
“green” tannins. At the Napa facility, 
the staves are carefully raised, bent, 
and slowly toasted over small fires to 
caramelize the natural wood sugars. 

Seguin Moreau’s commitment to 
quality and customer satisfaction con- 
tinues even after the barrel has left the 
facility. 

For more information, contact: 

Seguin Moreau USA, Inc. 

151 Camino Dorado, Napa, CA 94559 

tel: 707/252-3408; fax: 707/252-0319 


WESTERN SQUARE INDUSTRIES INC. 

Western Square Industries Inc. is 
known in the wine industry for its 
high-quality, portable wine barrel 
racks. The racks are forklift-compatible 
and designed to accommodate various 
oak barrels from 15 to 60 gallons. 
Western Square coats the racks with 
FDA-approved powder coating, which 
is a baked enamel finish making these 
the most durable racks in the industry. 


REMOVAB 
CRADLES 


To serve the needs of every size winery, 
portable wine barrel racks are available 
in many standard configurations, and 
Western Square will make specialized 
or custom racks if they are ordered in 
quantity. 

Save your back and never lift a 
barrel! Western Square offers a barrel- 
washing system to compliment the 
portable steel barrel racks. A forklift 
lifts the rack and barrels onto the 
durable steel barrel-washing frame at 
working-level height. Four heavy 
gauge rollers hold the barrel in place 
during washing. 

The barrel bung hole is held at six 


Pump Systems With A Difference 


Difference: We put as 
much thought and pride into 
our pumps as the winemaker 
puts into the wine. 


Versatility: Complete line 
of centrifugal, flexible impeller, 
positive displacement, and 
double diaphragm pump 
heads. 


Reliability: All motors are 
totally enclosed fan-cooled 
with 115% service capability. 


Portability: Polished tubu- 


lar s/s carts with four polypropylene-hubbed pneumatic tires. All systems 


mounted for optimum balance. 


Controlability: Electro-mechanical, D.C. and A.C. variable-speed con- 
trols enclosed in fiberglass or s/s with watertight control devices. All con- 
trols can accept remote signals for operation. 


Carlsen & Associates 


5228 Aero Drive, Santa Rosa, CA 95403 


707/576-0632 
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o’clock while the steel washing wand 
sprays high-pressure water, rinsing out 
the lees. The rack is designed to allow 
five gallon buckets to be placed under 
each bung hole. The barrel-washing 
system is a convenient and easy way to 
clean barrels. 

Western Square has been an experi- 
enced supplier to wineries and vine- 
yards for 10. years. 

For more information, contact: 

Western Square Industries Inc. 
1621 N. Broadway, Stockton, CA 95205 
tel: 800/367-8383 (in CA), 
800/367-7810; fax: 209/944-0934 
Please see our ad, page 78. 


STAVIN INC. 

StaVin imports the world’s highest 
quality, tight-grain, 24-month air-dried, 
center-of-France oak. All staves and 
cubes are fire-toasted and vacuum- 
sealed to keep in flavors and aromas. 
StaVin also designs and markets prod- 
ucts for economically integrating the 
finest quality French oak with wines. 

Without any compromise of flavor, 
StaVin’s versatile tank systems and 
new infusion tubes offer a cost-effective 
alternative to French oak barrels. 
Within stainless or oak tanks, the mod- 
ular units provide the maximum bene- 
fit from the French oak. StaVin barrel 
inserts and stainless infusion tubes give 
neutral barrels the same flavors as 


French oak barrels. 


StaVin also features French oak bar- 
rels. Tonnellerie Berthomieu pioneered 
a unique toasting technology, produc- 
ing deeper heat penetration. This 
allows the wine to maintain contact 
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with toasted oak, assuring oak extract 
in years two and three. The oak is 
exclusively Nevers, tight grain, with 
two-year air-dried and offers a unique 
blending component. 

Tonnellerie Sansaud has been pro- 
ducing high quality barrels in Segonzac 
for 70 years. Only approximately 8,000 
barrels are produced per year, because 
Sansaud barrels are never coopered 
with oak dried less than three years. 
This sets Sansaud barrels apart from 
the majority of French barrels sold 
today. 

For more information, contact: 

StaVin Inc. 

PO Box 1693, Sausalito, CA 94966 

tel: 415/331-7849; fax 415/331-0516 
Please see our ad, page 14. 


OGLETREE’S 

Ogletree’s is a full-service fabrication 
center serving the wine industry for 50 
years. From its facility in St. Helena, 
CA, Ogletree’s meets the fabrication 
needs of the construction industry and, 
specifically, the processing needs of the 
winemaking community. 


With in-house expertise to assist in 
facility layout, Ogletree’s offers design, 
fabrication, and installation of process- 
ing equipment to complete the package. 

After participating in the construc- 
tion of many winemaking facilities over 
the years, Ogletree’s has the expertise 
and understanding of the concerns in 
the winemaking process to help you. 

With many installations and refer- 
ences from Santa Maria to the Oregon 
border, Ogletree’s can assist you with 
your processing needs, including 
rotary fermentor and/or press support 


structures, receiving hoppers, overhead 
hoists, conveying systems (belt or 
screw), catwalks, process lines, and 
much more. 

Ogletree’s is an expert in the fabrica- 
tion of carbon steel, stainless steel, and 
aluminum. 

For more information, contact: 

Ogletree’s 

935 Vintage Ave., St. Helena, CA 94574 
tel: 707/963-3537, fax: 707/963-8217 
Please see our ad, page 7. 


NAPA FERMENTATION SUPPLIES 
Napa Fermentation Supplies offers a 
full line of winemaking equipment and 
supplies, including: Karcher pressure 
washers, Jabsco pumps, Zambelli 
crushers and presses, G&H stainless 
steel fittings, refractometers (Atago, 
ATC1), glass wine thieves, Zambelli 
must pumps, Zambelli eight-inch plate 
and frame filters, and Schaefer labelers. 
For more information, contact: 


Napa Fermentation Supplies 

575 Third St., Bldg A, Napa, CA 94559 

PO Box 5839, Napa, CA 94581 

tel: 707/255-6372; fax 707/255-6462 
Please see our ad, page 56. 


MEL KNOX, BARREL BROKER 
Mel Knox represents Francois Freres, 
which supplies barrels to the top estates 
in Burgundy, the Rhone, Italy, Australia, 
New Zealand, South Africa, and the U.S. 
Most barrels are 228-litre Burgundy 
barrels, but other sizes are also available, 


VINIFERA INC. 


# In-house lab testing and disease elimination. 
 Green-grafted for a stronger union and healthier plant. 


The following varietals and clones are now available: 


Chardonnay 4, 8, 76, 95, 96, 352 


Cabernet Sauvignon 4,6,7 
Gewurtztraminer 2,456, 457 
Merlot 1, 3, 9 

Pinot Gris 146. 152 


Viognier | 

Sangiovese 2 

Riesling 813 

Pinot Noir 113,114, 115, 538 
Petit Verdot | 


Bareroot dormant, potted dormant vines available February. 
Green growing plants available April through July. 


Call for complete 1996 availability list. 
2) VINIFERA INC. 


Phone: 707/259-5200 


¢ Fax: 707/259-5222 


5 Financial Plaza, Suite 206 * Napa, CA 94558 
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WEMCOe-HIDROSTAL@ 


MUST PUMP * 


Designed to 
help you: 


e increase free run 
° reduce solids 
* obtain greater yield — 


Unique screw- 

centrifugal impeller 

with open channel 

design gives up to 75% less 
shear than conventional 
pumps, an important 

benefit to vintners who 
want to move delicate 
grapes without creating 

a lot of solids. 


The result is increased 
free run with less solids, 
an overall greater yield 
and long-term economy. 


Discover how the WEMCO- 
HIDROSTAL Must Pump 
can help YOU add to your 
profitability. 


WENMCO PUMP 


440 West 800 South 

Salt Lake City, Utah 84110-0209 
tel: 801/359-8731 

fax: 801/530-7531 


or contact our 
California Representative: 


LMH, Inc. 

115 Mason Circle, Unit E 
Concord, CA 94520 

tel: 510/686-6400 

fax: 510/686-3836 


notably Bordeaux-shape and larger sizes, 
especially 300-liter size. Buyers can 
choose Allier, Bertranges, Limousin, 
Nevers, Troncais, and Vosges oaks. The 
wood is seasoned for two years prior to 
use. Although Francois Freres is most 
famous for heavy toast barrels, buyers 
can also choose lighter toast levels. 

As always, there are never enough 
barrels, so potential purchasers are coun- 
seled to act promptly. In 1995, 1,000 barrels 
worth of orders had to be turned away. 

Mel Knox also represents Tonnellerie 
Taransaud, located near Cognac, France. 

This year, Taransaud will have plenty 
of “forets divers” barrels, known in the 
U.S. as forest frenzy. These barrels are 
made from a blend of open-grain woods 
from a variety of forests all over France. 
These woods are seasoned for over four 
years prior to manufacture, and the bar- 
rels are offered at an attractive price. 

Taransaud also builds tanks and ovals. 
In 1994, three coopers from Taransaud 
won awards in the “Meilleur Ouvrier de 
France” competition. 

The wood is normally seasoned 
between 24 and 36 months, depending on 
stave thickness. Length of seasoning is 
certified by Bureau Veritas, an outside 
auditing group. Wood for tanks is often- 
times five-years-old! 

Taransaud cannot accept new cus- 
tomers in 1996 for the regular “Bois de 
Centre” barrels. 

For more information, contact: 

Mel Knox 
505 29th Ave., San Francisco, CA 94121 
tel: 415/751-6306 or 415/751-6806; 
fax: 415/221-5873 
Please see our ad, page 49. 


KHS MACHINES, INC. 

KHS Machines, Inc., manufactures 
filtration, bottling, and packaging 
equipment for the wine industry. The 
company is also a representative for 
Priority One palletizers, conveyors, 
and labellers; for OMESS pressure leaf 
DE filters; and for Beer capsule dis- 
pensers and spinners. KHS also sells 
used bottling equipment for small to 
medium wineries. 

For more information, contact: 

KHS Machines, Inc. 

1350 Industrial Ave., 

Suite G, Petaluma, CA 94952 

tel: 707/763-4844; fax: 707/763-6997 
Please see our ad, page 32. 


BARREL 
BUILDERS, 
INC. 

The last full- 
service cooper- 
age operating in 
California, Barrel 
Builders — offers 
new and used cooperage, repairs and 
reconditions cooperage, and carries a 
complete line of cooperage products and 
supplies. 

Barrel Builders’ premium French oak 
barrel comes from Tonnellerie Marchive 
in Jarnac, France, in the heart of the 
Cognac region. A small cooperage, 
Marchive makes Burgundy- and 
Bordeaux-style barrels using oak from the 
leading forests of France and can produce 
barrels to a customer’s specifications. All 
wood is individually selected, split at the 
cooperage, and air-dried a minimum of 24 
months. 

Budapesti Kadar, just outside Budapest, 
Hungary, is central Europe’s leading 
cooperage. Budapesti Kadar barrels are 
produced to Barrel Builder’s specifica- 
tions and air-dried a minimum of 22 
months. Oak from the Tokaj region of 
Hungary is the same species grown in 
central France and offers flavor compo- 
nents very similar to Nevers oak. 

The demand for barrel shaving has 
grown dramatically in the past two years. 
In 1995, Barrel Builders shaved over 5,000 
barrels. Shaving and toasting extend the 
useful life of a barrel, and the flavors are 
rounder and more mellow than those 
from a new barrel. 

Barrel Builders offers premium quality 
silicone bungs, American and French oak 
chips, Bitard barrel rinsers, sulfur disks 
and wicks, and a full range of coopers’ 
supplies, ranging from hoop drivers to 
nails. 

For more information, contact: 

Barrel Builders, Inc. 

PO Box 268, St. Helena, CA 94574 

tel: 707/942-4291; fax: 707/942-5426 
Please see our ad, page 11. 


AWS/PROSPERO EQUIPMENT CORP. 

AWS/Prospero Equipment offers 
complete equipment sale, consultation, 
and service to the wine and beverage 
industry. After careful consultation, 
AWS/Prospero can offer the wine and 
beverage industry the greatest selec- 
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tion of equipment in North America. 
Complete bottling lines and filters for 
any size winery are available. 

Pictured is the Della Toffola PF mem- 
brane press. The PF combines the best 
features of the membrane and the blad- 
der press in one machine. More than 
1,000 have been sold since its introduc- 
tion three years ago. This innovative, 
stainless steel press has a computerized 
controller that is simple to program. The 
PF is available in eight to 300hl sizes. 

Prospero has service centers on both 
coasts. Each has a complete stock of 
parts and is staffed by full-time factory- 
trained technicians. Consulting on all 
phases of winery operation is available, 
including onsite training of your staff. 

For more information, contact: 

Prospero Equipment Corp. 

134 Marble Ave., 

Pleasantville, NY 10570 

tel: 800/332-2219; fax: 319/263-1698 or: 

725 Climer St., Muscatine, IA 

52761 tel: 319/263-1394; or on the West Coast: 

AWS, Inc. 

7694 Bell Rd., Windsor, CA 95492 

tel: 800/228-0664 
Please see our ad, page 30. 


TONNELLERIE MERCIER 

From a family of grapegrowers and 
viticulturists, Francis Mercier founded 
his cooperage in 1960. This longtime 
Master Cooper oversees production of 
almost 10,000 barrels each year in his 
workshop in Barbezieux, a medieval 
village between Cognac and Bordeaux. 

Relying on traditional French cooper- 
ing methods, Mercier selects the oak 
very carefully from the forests of Allier, 
Troncais, Nevers, Limousin, and 
Vosges. Staves are hand-split for 
increased strength and tightness, and 
the oak is air-dried for 20 months. 
Barrel staves are bent and shaped very 


slowly over an open fire. 
After the barrel is 
formed, it is toasted to a 
deeply penetrating 
caramelization, produc- 
ing an exceptionally rich 
and flavorful barrel with 
a hint of gingerbread and 
bananas. The toast level 
(medium, medium plus, 
or heavy) is even 
throughout, enhancing 
the richness and elegance 
of the oak flavor without 
allowing it to overpower the varietal 
character of the wine. 

Tonnellerie Mercier offers the com- 
plete range of cooperage styles: 
Bordeaux Chateau, Chateau Ferre, 
Bordeaux Export, Burgundy Export, 
Cognac casks, and 500-liter puncheons. 

After-sales service is guaranteed on 
all Mercier barrels for one year to war- 
rant against defects in materials or 
workmanship. 

Philippe Petit, sales and export man- 
ager at Tonnellerie Mercier, is an enolo- 


gist trained at the University of 
Bordeaux. He visits U.S. customers fre- 
quently to provide an excellent link 
between the winemaker and cooper 
and to better serve the varied specifica- 
tions of each winery. 

U.S. customs fees are included in all 
prices, and full container loads (138 
barrels) are delivered FOB winery. 

For more information, contact: 

Tonnellerie Mercier 

West Coast distributor: 

Frank Stefanich 

87 Rockaway Ave., San Francisco, CA 94127 
tel: 415/665-1885; fax: 415/665-1883 

East Coast distributor: 

Liliane Recht 

Rt. 2 Box 756, Montross, VA 22520 

tel: 804/493-9186; fax 804/493-0435 


ELECTRO-STEAM GENERATOR CORP. 

Electro-Steam Generator Corp. man- 
ufactures all-electric steam generators 
for cleaning and sanitizing. Steam will 
easily melt tartrates from vats, tanks, 
and barrels, avoiding the need for 


PERA MEMBRANE PRESS 


PO Box 282 


Egg Harbor, NJ 08215 


(609) 965-0074 


Est. 1890 


Napa, CA 
(800) 527-0197 
FAX (609) 965-2509 
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hand-scraping. Steam will also sanitize, 
eliminating the need for chemicals. 
Bottling lines can be sterilized with live 
steam. One portable unit can be used 
for all these projects and also to clean 


stemmer/crushers, presses, crates, and 
floors. Use for general cleaning and 
anywhere bacteria is a problem. 

Low water usage and 98% efficiency 
allow for cost-effective operation. The 
portable steam unit uses gallons per 
hour — not gallons per minute — so 
there is very little water runoff. Units 
can be portable or stationary and 
come in one- to 18 BHP. Electric 
power means no open flame, no fuel 
storage, no fumes, no flue, and no 
long steam lines. Safe for indoor use 
even in air-conditioned areas. No 
boiler chemicals required. Produces a 
culinary grade steam. 

Each unit is hand-built and can be 
custom built to your specifications. All 
generators carry the highest approvals; 
ASME, ETL, CSA, and National Board 
of PVI. 


For more information, contact: 
Electro-Steam Generator Corp. 
1000 Bernard St., Alexandria, VA 22314 
tel: 703/549-0664 or 800/634-8177; 
fax: 703/836-2581. 


WORLD COOPERAGE COMPANY 

One of the most progressive and inno- 
vative producers of American and 
French oak barrels, World Cooperage 
Company /Independent Stave Company 
rolls out the barrels, guaranteeing the 
key quality factors in coopering: wood 
origin, grain tightness, wood seasoning, 
and toasting. 

Owning and operating six stave mills 
in the Ozark region of the U.S. and one 
mill in Monthureux, France, assures 
World Cooperage the selection of only 
tighter grain timber for its American and 
French oak wine barrels. Large invento- 
ries of properly seasoned oak are main- 
tained for a two-year, air-dried standard. 

World Cooperage’s commitment to 
bringing even better barrels to the 
wine industry continues. While newly 
sourcing Czech oak for barrels that are 
anticipated to cost half as much as 
French oak, the company is also work- 
ing with Dr. James Swan and top 
winemakers researching the air-dry- 


BLUE GRASS COOPERAGE COMPANY 


QUALITY AMERICAN 
OAK WINE BARRELS 


RAYMOND WILLMERS 

585 Fifth Street West, #211 
Sonoma, CA 95476 

Tel: (707) 939-9790 


Mary JANE MADDEN 
P.O. Box 37210 
Louisville, KY 40233 
Tel: (502) 364-4550 


Reporting 


899 Adams Street, Suite E 
St. Helena, CA 94574 


W Wine Business Consulting 

W Financial & Business Plans 
Ww Estate & Gift Tax Planning 
# Employee Benefit Consulting 
% IRS Audit Representation 

®W Profitability Studies 

® Business-Oriented Financial 


W Vineyard Development & 


Business Solutions for Wineries and ‘Vineyards 


MOTTO, KRYLA & FISHER 


Wine Industry 


Consultants. and Accountants 


OFFICE LOCATION: 


(707) 963-9222 
(fax) 963-1379 


AVAILABLE SERVICES: 


W Income Tax Planning 


& Preparation 
W Real Property Tax Consulting 
Ww Sales & Use Tax 
W Winery Valuations 
W Merger & Acquisition Consulting 
¥ Wine Litigation Support 
& Expert Witness 
W Wine Industry Computer Systems 


Replanting Plans 
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St e* 
World Cooperage Company's 
45-minute slow toast over 15 open 
oak chip fires. 


ing process, analyzing Chestnut oak, 
and producing wines that showcase 
the diversity of character derived 
from various toast levels, air-drying 
times, and stave treatments. 

World Cooperage also produces 
toasted oak chips, barrel renewal sys- 
tems, and tank stave systems sourced 
from air-dried French and American 
oak and then fire-toasted to winery 
specifications. 

Experienced in both wine and barrel 
making, the World Cooperage staff 
continues with the same commitment 
to quality and service as parent 
company, Independent Stave Company, 
established in 1912. 

For more information, contact: 

World Cooperage Company 

1078 South Jefferson, Lebanon, MO 65536 

tel: 417/588-4151; fax 417/588-3344 

Napa Valley office: 

tel: 707/644-2530; fax: 707/644-8218 

or Australia: tel/fax: 08/295-5916 
Please see our ad, page 3. 


KLR MACHINES, INC. 

Vaslin-Bucher Vinimatic rotary fer- 
mentor/dejuicers are available from 
KLR Machines, Inc. Vaslin-Bucher 
(Chalonnes-sur-Loire, France) designed 
and patented the original Vinimatic 
rotary fermentor/dejuicer in the late 
1970s and has more practical experi- 
ence constructing and_ installing 
rotary fermentors — especially in the 
premier French winegrowing areas — 
than any other supplier. 

Vaslin-Bucher has placed more than 
500 Vinimatic rotary fermentor/ 
dejuicers worldwide, including more 
than 70 of the largest size (70,000L) in 
the last ten years. Current production 


Vaslin-Bucher Vinimatic rotary fermentors/dejuicers 


exceeds 70 per year. 

In addition to stringent design engi- 
neering standards and high load-bear- 
ing tank support and_ rotation, 
Vaslin-Bucher Vinimatics include a 
range of features and options designed 
to provide maximum flexibility and 
individual control: including, PLC con- 
trols in remote pedestal-mounted con- 
trol panels; both internal and external 
heating and cooling capabilities; and 
an internal temperature sensor. 

The juice drainage screens feature 
the same “A”-shaped, slotted, shear- 
minimized design patented in the 
Bucher Grape Press. Pomace discharge 
times are less than any other manufac- 
turer’s equipment, and juice discharge 
is carefully controlled to prevent cavi- 
tation and juice oxygenation. 

As the original designer of the 
Vinimatic, Vaslin-Bucher can confidently 
say that all other rotary fermentor/ 
dejuicers are imitations. The Vaslin- 
Bucher Vinimatic is the original. 
Experience, not experiments. 

For more information, contact: 


KLR Machines, Inc. 
350 Morris St., Suite E, Sebastopol, CA 95472 
tel: 707/823-2883; fax: 707/823-6954 or: 
47 West Steuben St., Bath, NY 14810 
tel: 607/776-4193; fax: 607/776-9044 
Please see our ad, page 34. 


PICKERING WINERY SUPPLY 

Pickering Winery Supply represents 
Tonnelleries Vernou & Treuil (V & T) two 
quality-oriented and family-owned 
coopers, offering top quality French oak 
barrels at competitive prices. 


V &T take no shortcuts: Staves are 
examined one by one while building 
ageing pallets, and unsuitable staves 
are returned to the mill. Pallets are 
rotated and sprinkled regularly with 
well water. 

Staves are air-dried following the 
age-old formula of one month of age 
per millimeter of raw stave wood: 
minimum 30 months for the 27-mm 
transport/export barrels and mini- 
mum 24 months for the 22-mm thin- 
staved Léger, Chateau, and Chateau 
Ferré. Bordeaux and Burgundy styles 
are available, from 10 to 800L. 

For consistency, customers should 
specify origin of wood: Allier, 
Trongais, Nevers (not simply Center- 
of-France), Vosges, or Limousin. 

Barrels are made individually to the 
customer’s special requests, including 
slow toasting and toasted heads. 
Toasting techniques are slightly dif- 
ferent at each cooper, resulting in sub- 
tle differences. 

Introduced in 1994, Vernou’s “Early 
White” barrels, originally destined for 
the Bordeaux area, unite three tight- 
grained woods for complexity with use 
of hot water during stave bending /bar- 
rel formation. The results are greater 
surface area, deeper penetration, and 
softer tannins, allowing the wine and 
oak to integrate sooner and smoothly, 
which is ideal for Sauvignon Blanc and 
Meritage whites. 

For more information, contact: 

Pickering Winery Supply 

888 Post St., San Francisco, CA 94109 

tel: 415/474-1588; fax: 415/474-1617 
Please see our ad, page 80. 
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HUMAN RESOURCE TOOLS-PARTIV 


Training 
Supervisors 
pays off 


by Carolyn Silvestri, 
The Personnel Perspective 


ffective supervisors are the 

foundation of a successful busi- 

ness, but the task of directing 

employees is often challenging 

because human beings are com- 
plex. Most supervisors were pro- 
moted to their supervisory positions 
because they were excellent individ- 
ual contributors. However, not all 
supervisors automatically know how 
to effectively supervise. 

Transitioning from being effective 
because of your own efforts to having 
your success depend on the efforts of 
others is challenging. Yet directing, 
motivating, and achieving results 
through the efforts of others is a 
supervisor’s responsibility. 

Wineries that provide training for 
their supervisors invest in the human 
resources of their organizations. Such 
training has immediate and long- 
range benefits. It immediately con- 
tributes to the confidence and comfort 
of each supervisor’s personnel deci- 
sions. Over time, it contributes to 
higher production, customer reten- 
tion, fewer mistakes, greater job satis- 
faction, better morale, and lower 
turnover. 

Today, supervisors receive more 
information and more responsibility 
than ever before. They are asked to 
think like business people and to act 


with the success of the entire organi- 
zation in mind rather than focusing 
narrowly within the boundaries of their 
job descriptions. Supervisors are 
expected to control costs, serve the cus- 
tomer better, improve productivity, and 
innovate. They must be adaptable, 
open to change, able to work in a team, 
and able to see the “big picture.” 

There are many training tools you 
can provide supervisors that will help 
them supervise effectively and with 
confidence. Whether you employ five 
or 50, these tools are invaluable to both 
new and long-service supervisors. 


Mission statement 

Every supervisor should be fully 
aware of your winery goals, and how 
each employee contributes to achieving 
those goals. Developing a mission 
statement is not simply an exercise for 
Fortune 500 companies. It is a critical 
communication that helps focus super- 
visors and employees on business 
results. It becomes our supervisors’ 
yardstick for managing performance. 
They will ask themselves: “Does this 
action or employee performance sup- 
port the mission statement?” and act 
accordingly. 


Employee handbook 

An employee handbook assists 
supervisors in communicating and 
implementing policies with consis- 
tency. It details winery practices and 
procedures which contribute to posi- 
tive, clear communication with 
employees and helps a supervisor 
educate employees about perfor- 
mance expectations and standards of 
conduct. 

The handbook also establishes guide- 
lines for handling personnel-related 
issues. Training on how to use the 
employee handbook as a supervisory 
tool can contribute greatly to the super- 
visor’s confidence in managing day-to- 
day employee communications. (See 
page 31, PWV, July /August’95.) 


Legal issues in management 
training 

The myriad of laws surrounding 
employment issues can be intimidat- 
ing. Your supervisors needn’t be 
experts on legal issues of hiring, ter- 
mination, unlawful harassment, dis- 
crimination, and dealing with 


disabilities, but they must know 
enough about these subjects to under- 
stand what actions can lead to 
trouble, when they are skating on thin 
ice, and when to seek help. 

The cost of training in these high- 
risk areas is offset a thousand times 
by the potential cost of a lawsuit. In 
California, between 1988 and 1994, 
the average jury award in a sex dis- 
crimination/ harassment lawsuit not 
involving termination was $1,263,346, 
and the average termination lawsuit 
award for race discrimination was 
$749,842. (Not to mention the loss of 
work time and damage to company 
morale and public image these suits 
caused.) Too high a price to pay! 

Supervisors need guidelines for deal- 
ing with challenging employee issues. 
They need to understand that there is a 
specific law governing almost every 
personnel decision they make. Training 
can encourage supervisors to think 
through their processes for communi- 
cating, problem-solving, and resolving 
employee issues. By providing them 
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Employee Handbooks 
Performance Review 
Supervisory Training 
Tasting Room Training 
Recruiting 

Executive Placement 
Safety Compliance 
Compensation Plans 


Wine Industry Specialists 


Partial Client List: 
Cakebread Cellars 


Clos du Val Wine Co., Ltd. 


The Hess Collection 

Kendall Jackson Winery 
Domaine Carneros Murphy-Goode Winery 
Dry Creek Vineyards Simi Winery 
L. Foppiano Wine Co. Silverado Vineyards 


Sutter Home Winery 


575 W. College Avenue #101A 
Santa Rosa, Ca. 95401 

(707) 576-7653 

Fax: (707) 576-8190 
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with ground rules and keeping them 
current on new laws, you can take a 
proactive stand to ensure that your 
winery or vineyard doesn’t get into 
serious trouble. 


Performance review program 

Appraising an employee’s perfor- 
mance requires a real commitment on 
the part of a supervisor. Evaluating per- 
formance can be a highly effective man- 
agement tool when used correctly, but 
it can lead to demotivation when used 
incorrectly. A performance review 
training program focuses supervisors 
on the performance review goals of 
raising job performance levels, motiva- 
tion, recognition, and developing 
employees. 


Supervisory skills training 
Communication, leadership, team 
building, motivation, delegation, con- 
flict resolution, organization, time 
management, and overcoming resis- 
tance to change are just some of the 
skills that effective supervisors must 


ae 


you might say 
we’re the real thing. 


Some label printers 
promise you anything... 
They tell you what you 

want to hear about prices, 

quality and delivery dates. 


We tell you the truth and then make sure 
it really happens. That way you can make 
budgets that are realistic, get quality labels 
that really help sell your wine, and delivery 
dates that we really keep... 


1401 TUBBS LANE « BOX 361 * CALISTOGA, CALIFORNIA 94515 : 707.942.6033 


draw on every day. These are learned 
skills for many and acquiring them 
requires opportunities to discuss, 
practice, and develop them over time. 

Effective supervisors are constantly 
making conscious choices about their 
supervisory role and_ behavior. 
Supervisory skills training enables 
your supervisors to stand back and 
consider their personal effectiveness. 
It helps them understand the effect of 
supervisory behavior on others and 
how it contributes to productivity 
and morale. 


Costs vs. benefits 

Training supervisors means a lot 
more than keeping abreast of employ- 
ment laws and knowing company 
procedures. Formal training seminars 
and classes provide job enriching 
experiences that will motivate and 
focus supervisors on business goals. 

Aside from avoiding the cost of 
unnecessary lawsuits, having well- 
trained supervisors has a tremendous 
influence on how successfully your 
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winery and vineyard perform. Your 
investment in training will pay off! 

Carolyn Silvestri is founder and owner of 
The Personnel Perspective, a human resources 
consulting, training, and recruiting firm in 
Santa Rosa, CA tel: 707/576-7653. 


NEW BOOKS IN 1896 


COOPERAGE for Winemakers 
By Geoffrey Schahinger, Bryce Rankine 
Unique manual on construction, maintenance, 
and use of oak barrels. User-friendly, informa- 

tive text and photos. 
112 pp only $25.00 


RHONE Renaissance 


By Remington Norman 
Very informative in-depth coverage of more 
than 300 Rhone-style wine producers in 
France, Australia, California, and South 
Africa. 336 pages with 19 maps, 160 color 
photos. Highly recommended for any wine- 
maker interested in Rhone-style wines! 
336 pp only $50.00 


Order from PWV Bookshelf on page 68. 


Old World Quality with 
New World Expertise 


Drawing - Honoré Daumier 


TONNELLERIE RADOUX USA, INC. 


Jér6me Aubin 
578 Martin Avenue, Rohnert Park, CA 94928 
707.588.9144 @ Cellular:707.326.7413 & Fax:707.588.8547 


FRANCE* SPAIN* SOUTH AFRICA* AUSTRALIA ® USA 
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By Richard Smart 


“Integrated Production” 
New buzz words in viticulture? 


Introduction 

I wonder if readers become as confused as I do about differ- 
ent philosophical approaches to viticulture. Most of my 
clients are concerned about maintaining or even improving 
the vineyard environment, but when it comes to choosing 
between methods, confusion reigns. 

There are “organic,” “bio-dynamic,” and “sustainable” 
approaches, all with their strong advocates. Some of the 
advocates claim to be more environmentally “pure” than 
others, and in my opinion, some approaches depend more on 
black magic than good biological science. There is also poor 
terminology. I think I know what is meant by an “organic” 
vineyard, but is the opposite an “inorganic” one? 

I suspect much of the present support for alternative 
approaches to viticulture results from chemophobia (fear of 
chemicals), which is an attitude well-entrenched in produc- 
ers and consumers alike. However, does this sentiment make 
the Bordeaux-mixture fungicide environmentally more 
acceptable than other copper-based fungicides like copper 
oxychloride, because one is made from a centuries-old recipe 
and the other comes from a factory? 

Both fungicides contain copper as the active ingredient, 
which can be environmentally dangerous, especially applied 
to acid soils in high concentrations. I have seen vineyards in 
Bordeaux suffering from copper toxicity after many years of 
application of Bordeaux mixture. Is Bordeaux mixture as 
environmentally benign as we are led to believe? 

I prefer vineyard management systems which are cost- 
efficient and based on sound environmental and biological prin- 
ciples. I believe each generation has an obligation to those fol- 
lowing to pass on an environment which is not degraded and is, 
preferably, improved. In any event, let us investigate what “inte- 
grated production” (IP) has to offer all of us. 

This column describes IP as it is now being applied to Swiss 
vineyards. Not all of the factors considered important in 
Switzerland are necessarily applicable to West Coast vineyards 
in the U.S., but the underlying principles are interesting. 


What is integrated production? 

Professor Carmo Candolfi-Vasconcelos of Oregon State 
University first told me about IP. She has been involved with 
the program in Europe and is now informing members of the 
Oregon industry about the approach. To me, it all seems very 
sensible, and I wonder if this approach is not the one that we 
have been waiting for. It seems to contain sound biological 
science principles directed towards sustainable, cost-effi- 
cient, and environmentally friendly grape production. 

Integrated production (or farming) is defined as a system 
producing high quality food and other products by using 
natural resources and regulating mechanisms to replace 
polluting inputs and to secure sustainable farming. 
Philosophically, IP is like “sustainable viticulture.” With 
Carmo’s permission, this column is based on a talk which she 
gave at the 1995 Oregon Horticulture Society meeting. 


Development of integrated production 
we As the name might suggest, IP has its roots in 
i “Integrated Pest Management,” (IPM) which 


dates back to 1974 in Europe. Initially, IPM began with ento- 


mologists but now includes an interdisciplinary program 
with studies of pests, weeds, diseases, physiological disor- 
ders (such as “bunch stem necrosis”), and side effects of her- 
bicides. 

The international objectives and principles of IP were 
developed in 1974 and approved in 1992 by the International 
Organization for Biological Control and Promotion of 
Integrated Systems (IOBC). The IOBC administrative head- 
quarters are in Montfavet, France, at the INRA Research 
Station for Zoology and Apidology. The major concepts have 
come from experience in Switzerland and southern Germany. 

In Switzerland, IPM and subsequently IP have developed on 
a regional basis, and local research institutes have played a key 
role in their development. There are now, for example, six 
regional associations of growers in Switzerland and a national 
group, Vitiswiss, formed in 1993 to coordinate the regions. 

Growth of IP production in Switzerland has been dramatic. 
By 1993, about 25% (8,750 acres) of Swiss viticulture was 
farmed using IP guidelines, and in 1994, the first wines with 
an IP quality label were available to consumers. 


What is different about IP? 

IP emphasizes a holistic approach to agriculture, consider- 
ing the farm as the basic unit. The farm can be termed an 
“agro-ecosystem,” to emphasize the inter-relationships of all 
resources and organisms, such as plants and animals, includ- 
ing human ones. 

The IP approach develops balanced nutrient cycles and 
maintains the welfare of all beneficial species through plant 


‘and animal husbandry. Soil fertility enhancement is critical, 


as is the idea of improving species diversity in the agro- 
ecosystem and diversifying environments. IP strives to create 
optimal growing conditions for crops while minimizing 
unintended environmental side effects. 

IP also attempts to balance what might be seen as potentially 
conflicting approaches and goals, in that it uses biological, tech- 
nical, and chemical methods to protect the environment and to 
attain profitability and satisfy cultural concerns. 


IP techniques 

The essence of IP in viticulture is to create diversity in the 
agro-ecosystem “vineyard” and to maintain its ecological 
stability by minimizing potentially disruptive inputs. The 
reduction of chemical inputs especially nitrogen and broad 
spectrum pesticides — is an essential first step. When rainfall 
is high enough, cover crops are desirable. They encourage 
beneficial insects including predatory mites and help in 
providing nitrogen through a legume component. This green 
cover can also increase biodiversity and ecological stability. 

Various cover crop management procedures are being 
developed, such as an “alternate mowing regime,” in which 
alternate rows are mowed as the youngest green cover begins 
flowering. This allows for a constant supply of flowering 
plants, providing a diverse habitat and greater diversity of 
insects — both predators and prey — which often enhances 
stability of the system by increasing the number of nodes and 
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interconnections in the web. 

The cover crop is also used to synchronize the nitrogen 
availability; for example, alternate rows are mulched two 
weeks before the vineyard’s period of highest demand, dur- 
ing rapid shoot growth in the spring. This applies where 
increased nitrogen is desired. In soils having too much nitro- 
gen, this strategy is an all-too-common mistake. In such 
cases, legumes and mulching should be avoided. Shallow 
cultivation every second year and deep cultivation every 
fourth year helps to maintain a desirable diversity of peren- 
nial plants in the cover crop. 

Canopy management is also very important. In addition to 
appropriate trellis selection, practices of shoot thinning, shoot 
tipping, and cluster zone leaf removal all help to maintain open 
canopies and reduce disease pressure. These practices are espe- 
cially important for control of powdery mildew and Botrytis. 


Technical guidelines 

Vineyards that have been accepted into Switzerland’s IP pro- 
gram must be managed according to certain rules, so they are 
inspected every year to assess their adherence to IP principles. 
Grapegrowers are awarded bonus points (0-2) for practices that 
further IP; no points are given for following traditional prac- 
tices; and demerit points are given for violations. (Growers who 
earn even one demerit point are disqualified.) 

In addition, growers must achieve 50% of the possible 
bonus points each year to remain certified. (Vinatura requires 
15 of a possible total of 30 bonus points.) New IP growers 
must pass through a two-year transition before certification. 

Growers submit their complete records on fertilizers, 
pesticides, and cultural practices and are subject to surprise 
inspections annually. 


Soils and fertilizers 
The protocol encourages frequent soil testing for pesti- 
cide residues or imbalances in nutrition at least once each 
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six years as a basis for fertilization. Presumably, more fre- 
quent testing will be required in the formative years of 
using IP in vineyards. 

In Europe, it is common for recycled municipal waste to be 
spread in vineyards as a compost. IP insists that the heavy 
metal content of such materials be limited, out of concern for 
environmental pollution. Compost addition is essential to 
maintain the soil organic matter content. 

The final but important necessity is to return prunings 
and other organic wastes to the soil. The green cover crop 
should be at least 50% of the area (alternating row) and 
should always be present in winter, from September until 
March. If soil erosion is present, then corrective measures 
must be used. 

IP aims to limit nitrogen fertilization, which has been con- 
sidered excessive in the past, leading to ground water pollu- 
tion. Nitrogen fertilization is restricted to a maximum of 88-lb 
of organic or mineral nitrogen broadcast on the surface per 
acre at planting, with maximum annual application of 44-lb 
nitrogen per acre and bonus points for using less than 
10-Ib/acre. The timing of nitrogen fertilization is limited to 
the rapid growth period from mid-March to the end of June. 
There are also limits on P and K fertilization. 


Herbicides 

The proportion of the vineyard area that can be treated by her- 
bicide is also regulated, depending on the registration 
organization. For example, the eastern Switzerland VINATURA 
group is more stringent than the national VITISWISS. 
VINATURA encourages no herbicide use (two bonus points) 
or directed use only on problem weeds (one point). VITISWISS 
allows both row middle and undervine herbicides. 

Not unexpectedly, the type of herbicides is regulated, too. 
Diquat is not allowed, and no residual herbicides are allowed 
after June. Herbicides for grasses only are allowed all year. 
Botanical diversity of the cover crop is necessary and awarded 
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by two bonus points from VINATURA if more than 35 species 
are present, and by one point if there are more than 15. 


Irrigation 

VITISWISS allows irrigation if annual rainfall is less than 
28 inches or if the soils are extremely shallow. However, 
irrigation is restricted to the period between bloom and 
veraison as a quality restriction. Watering past veraison pro- 
motes vegetative growth which can inhibit fruit ripening and 
also has a negative effect on the fruit microclimate (crowded 
canopy, poor light penetration and aeration, poor quality, and 
increased risk of disease). The effect on the agro- 
ecosystem is exerted through the change in the microclimate: 
Botrytis and mildew are components of the agro-ecosystem. 
Such considerations regarding irrigation would of course 
need to be modified in a dry summer area like California. 


Protection from disease and pests 

As might be expected, there are limits to use of agrochem- 
icals, but these do more to restrict the frequency of applica- 
tion than the chemical type. For example, there is a maximum 
of seven applications for downy mildew control and three for 
sterol synthesis inhibitors (SSI) against powdery mildew. 
Botrytis sprays are limited to two per year. 

Leaf removal in the bunch zone is essential with dense 
canopies. The use of insecticides is restricted, especially 
those which might reduce predatory mite populations. Pest 


monitoring is encouraged, and records must be kept. 


Conclusion 

I can sympathize with this approach. Rather than ban all 
agrochemicals, the chemicals are evaluated as to their impact 
on the environment. So long as they are judiciously used, 
then they can be an integral part of a sustainable yet 
profitable viticulture. I often think discussions of the vine- 
yard environment become too emotional, especially when 
driven by chemophobia. Do we think enough about the 
environmental impacts of our other practices? For example, 
driving heavy tractors on wet soil can be damaging to soil 
structure and affect aeration and water infiltration. 

I hope we will see more developments like this in the 
future and that the concepts of integrated production will 
develop in America. Anyone wanting more information can 
contact: Professor Carmo Candolfi-Vasconcelos at Oregon 
State University, Corvallis, OR, tel: 503/737-5436, fax: 
503/737-3479 or Dr. Ernst Boller at the Swiss Federal 
Research Station for Fruit-Growing, Viticulture & 
Horticulture, CH-8820 Wadenswil, Switzerland, tel: 011-41-1- 
783-6330, fax: 011-41-1-780-6341. Bi 

Richard Smart, “the flying vine-doctor” is an international viticul- 
tural consultant and can be contacted in Australia by fax (011-61-65- 
84-0121), or e-mail at smartvit@midcoast.com.au. He visits America 
frequently and can be contacted at Vinquiry in Healdsburg, CA, 
tel: 707/433-8875. 
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exciting versatility 


by Eleanor & Ray Heald 


arbera, produced in Italy’s Piedmont, is challenged only by 

Tuscany’s Sangiovese in versatility. The Piedmontese refer to 

Barbera as a “people’s wine,” and Barbera excites California 

winemakers. By California standards, some producers are old 

hands at Barbera production, but newcomers have added it to 
their growing portfolio of Italian varietals. 

Piedmontese Barbera is bottled in a broad spectrum of styles from 
young and fruity, almost Dolcetto-like, to dark, intense, extracted ver- 
sions with heady aromas. Some of this is due to variances among soil 
type and microclimates, but cellar practices contribute significantly. Not 
all Piedmont Barbera is oak-aged. 

California, too, is developing a wide range of styles. While all pro- 
ducers PWV interviewed employed a barrel regime, some are stylizing 
for early release and drinkability with minimum cellaring in older 
cooperage. 

When PWV asked about older bottles of Piedmont Barbera for a dis- 
cussion of ageing potential, the response was it is the “people’s wine.” 
By that, producers meant, a wine to be drunk in youth or while people 
waited for the region’s Barbaresco and Barolo to mature! 


Piedmontese traditions 

Discussion of Barbera began in the vineyard and California producers 
questioned the rootstock and clonal selections used in Italy. Typical 
rootstock for Barbera are 420A and Kober 5BB. Guyot is the standard 
trellising system. Plantings are traditionally spaced 0.80 to 0.90m x 2.2 
to 2.4m. The closest spacing yields about 2,500 vines/acre. 

Barbera d’Alba is produced in two small areas, the Langhe and Roero. 
This closely knit region is characterized by minute family holdings and 
many Barbera vineyards date back 100 to 200 years. Any propagation 
has been from budwood within producer-owned vineyards. 

While focus remains traditional in the Piedmont, clonal selection 
research and use of oak ageing are of greater interest in the 1990s than 
ever before. “It’s slow, steady, and cumulative,” Angelo Gaja remarked. 
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“It’s difficult to measure in a five-year 
time span.” 

At Coppo, there’s concentration on 
traditional grape varieties, but research 
in clonal selection, pruning techniques, 
and vineyard yields is ongoing. 

In Gaja’s vineyards, yields are 
restricted to 1.5 to 1.75 tons/acre 
(TPA). Grapes are harvested based on 
berry flavor, generally at 22.5° Brix 


and 0.94 TA, with 3.04 pH. 

“Lower yields are necessary to get ripe 
bunches and to overcome acidity that 
accompanies overcropping,” Pio Boffa 
comments. At Pio Cesare, yields are 
between 2.8 and 3.0 TPA. Sugars aver- 
age 21.5° Brix with 0.85 TA and 3.2 pH. 

“Acidity used to be a problem,” Boffa 
continues. “Today, with care, acidity is 
no longer a big concern in the 
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Piedmont. Exposure is important and 
sites at the top of hills are best. Clusters 
must be dropped in July or August in 
order to obtain ripe fruit. Reducing 
yield, monitoring malolactic fermenta- 
tion and oak ageing in small barrels for 
rounder, softer wines are the keys to 
better Barbera from Italy.” 


Pruning techniques and acidity 

Scott Harvey has learned from ex- 
perience what happens when Barbera 
vines are head-pruned. While the tech- 
nique is fine for Zinfandel, he says, with 
Barbera only 50% to 60% of the expected 
crop sets. The other 40% to 50% ends up 
as second crop. “Apparently, there is 
insufficient wood for it to throw a full 
first crop,” he explains. 

Because it was expensive to drop the 
second crop, Harvey watched acidity 
levels stagnate at 1.4 TA while the vine 
struggled to ripen the second crop. 
Sugars rose to 36° Brix. Both crops 
were picked together and tank mea- 
surements were about 1.2 TA, leaving 
little choice but to ameliorate the juice. 

“Those wines had a very green, antho- 
cyanic character,” Harvey recalls. In 
1993, as a solution to the problem, 
Harvey inserted a taller stake in the mid- 
dle of the vine and ran a cane or two up 
the stake. This eliminated formation of a 
second crop. Yields are three to 3.5 TPA 
with 26° Brix and 0.80 TA. Harvey 
describes the wine as rich, dark and lush, 
without traces of greenness. 

In a 30-year-old vineyard, Greg 
Boeger works with head-trained, spur- 
pruned vines (16+ spurs/vine). He 
hasn’t had the second crop problem 
described by Harvey, but he believes 
that’s because the pruning resembles a 
vertical cordon. He suggests that 
Harvey’s caning method accomplishes 
what spur pruning has done for his 
head-trained vines. 

The Boeger vineyard source is hilly 
and sets heavier crops in the swales. 
Although it is more time consuming, the 
vineyard is picked twice — high spots 
first. Production averages 3 to 3.5 TPA. 

Jeff Meyers cites a wide range of train- 
ing and trellising at Montevina including 
cordon, Guyot, quadrilateral cane, 
quadrilateral cordon, some lyre, but pri- 
marily 5-wire “T” with a wind wire on 
top. A variety of pruning techniques 
yield an average of 4.0 to 4.5 TPA. 

Both an old California clone (Duarte) 


PWV JANUARY/FEBRUARY 1996 


and the FPMS 2 clone have been planted. 
“In my opinion, the training and trellis- 
ing are secondary to the crop load and 
clonal selection,” Meyers maintains. 
“Some clonal selections throw a much 
bigger cluster and therefore the crop is 
bigger. The acid is respired faster as the 
vine struggles to ripen the crop. 

“The old California, virused clone 
throws out looser, smaller clusters. If 
there are then insufficient bunches per 
vine, we see similar problems to those 
of Renwood in terms of acidity, but not 
a second crop. These bunches look ripe 
to the pickers, but they’re not, and tank 
acids shoot up when they get picked 
with morphologically ripe bunches.” 

Martini’s 12-year-old Barbera vine- 
yard is in Lake County. Trellising is 
two-wire vertical cordon, pruned 16 
spurs with a kicker cane, yielding 4.0 
TPA. The clonal selection is unknown, 
but clusters are relatively large and 
loose. Ripening is late and picking is 
done at the end of October. 

Preston’s Dry Creek Valley vineyard 
is 13 years old with T-top at 40 inches. 
An unidentified clonal selection is on 
St. George rootstock. The vineyard site 
was specifically selected because of its 
sandy loam over river gravel soil that is 
particularly porous. Other varieties 
planted there previously had bizarre 
flavors and very low acidity. 

“Even at this site, we still wait for the 
acidity to drop,” Kevin Hamel states. 
“But with a higher crop, acidity is 
under control.” 

That the Italians control acid by 
restricting crop puzzles Hamel. “We 
see just the opposite effect,” he says. 
Other California producers agree. 

Hamel cites difficulty getting more 
than 3.5 to 4.5 TPA. “Barbera seems to 
be self-limiting,” he says. “It’s prone to 
shatter and we often have to put a 
kicker cane out to keep it from shatter- 
ing. Once we reach 4.0 TPA, acidities 
come in under 1.0 and we get 23.5° to 
24.5° Brix. High malic acid levels are 
common to Barbera at Preston, but 
after malolactic fermentation (MLF), 
the acidity is comfortable.” 

To control second-crop instincts, Greg 
Graziano chooses to leave a lot of wood to 
set a good crop and then after veraison, 
drop fruit that didn’t color. To get fruit 
ripe, he suggests, is one of the reasons the 
Italians may be of opposing opinion. In 
their climate, they need to go for less ton- 


nage just to ripen the crop. 

Mark Lyon says Sebastiani’s first 
source for Barbera was Kunde 
Vineyards in Kenwood, until 1992. The 
Kunde FPMS-clone vines are bilateral- 
cordon, spur-pruned to two 
buds/spur, and yield 6.0 to 7.0 TPA, 
without problem, but with monstrous 
acidity — about 1.4 TA. 

“But the Kunde Vineyard was a prob- 
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lem for two reasons: First, there is leaf roll 
virus in the FPMS clone,” Lyon says. 
“Therefore it is now de-certified. Second, 
Kenwood is a very cool area. This drives 
up the malic acid. In more vigorous sec- 
tions, there was too much second crop. 
Since then, Sebastiani has contracted 
with growers in the warmer, upper val- 
ley locations of Dry Creek and 
Alexander Valleys where the Simpson 
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Westec Winery Equipment © 707-433-8829 
Westec Tank Company ¢ 707-837-7880 
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(Golden State) clonal selection has been 
planted. “These are distinctly smaller 
clusters,” Lyon states. 

“The vines need more spurs. That’s 
why I like both bilateral cordon and 
head-training — you can spread out the 
fruit with spurs. If I were planting a 
new vineyard, I’d choose bilateral cor- 
don, and depending on the site’s vigor, 
employ a bridge kicker cane. Finally, a 
new planting with the Duarte Italian 
Barbera is being planted in Sonoma 
Valley for clonal diversity.” 

In 1991 at Preston, a section of exist- 
ing vineyard was converted to Barbera. 
Because it was already in place, the 
choice was made to retain the variety 
on GDC with 8x12 spacing. “At this 
site, Barbera is well-suited to this sys- 
tem,” Hamel explains. “Because the 
variety does have an innate floppy 
habit, clusters do tend to hang down.” 


Soil and rootstock considerations 

The best growing sites for Barbera in 
the Piedmont are generally marl and 
calcareous clay. Soils are compact with- 
out stones. 

Because of the growing interest in 
Barbera, PWV asked participants to pro- 
file the best sites, soil, and rootstock for 
the varietal in California. 

At Preston, Barbera is planted on St. 
George and _ well-drained, more 
gravelly, lighter soils are preferred 
because Barbera will have a better 
ripening potential with lower acidity. 

At Martini’s Lake County vineyard, 
vines are own-rooted in Aiken loam 
and Sobrante loam soils. 

Harvey likes his choices in Amador 
County. Vines are on their own roots in 
a Sierra series sandy loam, decom- 
posed granite soil. “It works there, 
now that I have the training and tellis- 
ing problems solved,” he maintains. 

Boeger suggests that wherever soils 
are deep, there will be difficulty ripen- 
ing Barbera. There are few problems in 
rocky, shallow soils. There’s less crop, 
but it ripens with lower acid. Because 
of the shallow soils, irrigation is prac- 
ticed. “One thing compensates for 
another, but I prefer a more restrictive 
soil with irrigation to any other 
choices,” he contends. 

Currently, Graziano is sourcing from 
five different vineyards in three different 
counties. The best fruit comes from hill- 
side vineyards with shallow soils. “The 


weakest lot, but still very good, comes 
from Lodi,” he says. “The soil is sandy, 
but the crop is less ripe tasting and less 
balanced. Clay soils work best as long as 
they are not too deep. Drainage is also 
an important criterion.” 

“Clay’s fine; I like clay; we’ve got lots 
of clay,” Meyers affirms. “But I think 
Greg [Graziano] hit on it. Less fertile, 
thinner soils are better. In the Sierra 
Foothills where it gets quite warm, there 
are several plantings on 5C and 5BB, 
very devigorating rootstocks. Initially, 
we got into that without also considering 
that these are very shallow rooted stocks. 
On a warm summer day, these vines dry 
out quickly. They need water or the vine 
will dry up and blow away. There’s no 
way you'll see even 22° Brix.” 

Meyers explains that if attempts are 
made to spoonfeed water to the devigo- 
rating rootstocks, it’s impossible to give 
the vine sufficient water to keep the roots 
alive without having some of the water 
find its way into the fruit itself. 

In subsequent plantings, Montevina 
has taken another tack. More vigorous 
rootstocks (1103, 110R and 101-14) have 
been used and the reverse psychology of 
decreasing the amount of water is 
employed. “We’re having a lot more suc- 
cess this way,” Meyers explains. “Let the 
vine be vigorous, leaf pull on the vine’s 
morning side, and things are fine.” 

For new plantings Lyon prefers 110R 
in shallow, gravelly, alluvial or Terra 
Rossa benchland soil with the Duarte 
Italian clonal selection. “We want to 
minimize irrigation on these low vigor 
soils for which 110R is ideally suited,” 
he claims. “In addition, 110R is good at 
absorbing potassium and this is needed 
for a high-cropping red, such as 
Barbera. High magnesium soils are 
problematic for the varietal.” 

Meyers cites the opposite effect with 
110R in some of Montevina’s shallower 
soils. He’s had much better luck with 
5C, planted 6x10 on a unilateral cordon. 
“That seems to give us very quick crops 
with balanced fruit,” he contends. 


Production focus 

Significant differences in styles of 
Piedmont Barbera are cellar-related. 
California winemakers are each devel- 
oping the best cellar techniques for 
their fruit. In the following profiles, 
the producers describe their wine- 
making and style. 


The Crowning 
Achievement 
to Fine Wines.” 


Wirth the purchase of 


our second cork factory in 
Portugal, we are now one of 
the top three cork producers in 
the world! And, as always, you 
can be assured of our contin- 
ued high quality standards, 
from the forest to 


your wine. 


Also, at Lafitte, 
our state-of-the-art capsules 
can fit all of your bottle designs 
by offering you a wide array 
of different shapes and sizes. 
Again, with the same high 
quality printing. 


So, call Lafitte Cork and 
Capsule and find out why 
we are “The Crowning 
Achievement to Fine Wines.”” 


CORK CAPSULE 


. . re ny T™ 
The Crowning Achievement To Fine Wines. 


45 Executive Court 
Napa, CA 94558 
707.258.2675 
800.343.CORK 
Fax 707.258.0558 


74 JANUARY / FEBRUARY 1996 PWV 


VARIETAL REVIEW 


Batasiolo S.P.A. 


La Morra, Italy 
Giorgio Lavagna, 
winemaker 


Style 

Batasiolo Barbera d’Alba is produced 
from one of the oldest vineyards in the 
Piedmont. In youth, its purple color 
stains the glass. Aromas are typically 
those of red fruits. Flavors are similar 
to aromas and the finish is mellow and 
soft. 


Winemaking 

After a week-long temperature-con- 
trolled, uninoculated fermentation, the 
wine ages in stainless steel tanks for six 
to nine months and then another six 
months in the bottle before release. 


Boeger Winery 
Placerville, CA 


Greg Boeger, 
winemaker 


First Barbera 
production: 1988 


Style 

The wine is rich and full in an elegant 
style of Barbera, consistent with 
varietal characteristics. 


Winemaking 

Immediately after crush and the 
addition of 30ppm SO,, juice is inocu- 
lated with either Bordeaux Red or 
Brunello ADY. Fermentation com- 
pletes in an open-top tank in five to 
nine days with maximum juice temper- 
ature of 85°F. The cap is punched 
down twice daily for 15 minutes. The 
wine is inoculated with 44-40 ML cul- 
ture between 6° Brix and dryness. 

Pressing is done at dryness and wine 
is transferred to tank. It is racked in 
November and December. When MLF 
completes, SO, is added at 25 to 
30ppm. 

In March or April, the wine is trans- 
ferred to 60-gal American oak averag- 


ing three to five years old. It stays in 
barrel for 12+ months and is racked twice. 
Free SO, is maintained at 10 to 15ppm. 

In years when TA needs reduction or 
when the wine needs additional com- 
plexity, it is blended with 10% to 15% 
Cabernet Sauvignon. This varietal is 
chosen because it lowers the TA, adds 
complexity and offers some tannin to 
the mouthfeel. 

The wine is unfined, but given a light 
filtration and bottled 18 months after 
harvest. It is released in one to two 
months. 


Louis M. Martini 


St. Helena, CA 
Michael R. Martini, 
Kevin Willenborg, 
winemakers 


LOUIS 4 MARTINI 
Bens z 


GALTED ANIA 
Vv 


ST. HELENA, WAPA COUNTY, CALIFORNIA 


First Barbera 
production: 1954 


Style 

Barbera is more robust with greater 
acidity than any other varietal counter- 
parts in the Martini portfolio. 
Dominant berry flavors are complexed 
with a little bit of oak. 


Winemaking 

Within 24 hours of crushing, the 
must is inoculated with Champagne 
Davis 595. Fermentation of Barbera, 
generally blended with up to 25% other 
red varietals, completes in open top 
tanks in five to six days with maximum 
Juice temperature of 90°F. The cap is 
pumped over twice daily to turnover 
2/3 to one tank volume/day. Pressing is 
done one day past dryness. 

MLF is inoculated with ML-34. 
When it completes, the wine is aged in 
mostly neutral American oak tanks and 
barrels for two to three years. Free SO, 
is maintained at 0.8ppm molecular. 
The first racking with aeration is done 
after two weeks in wood. 

The wine is generally racked three 
times in the first year, twice in the sec- 
ond, and once in the third year. 

If needed, wine is fined with egg- 
whites, milk protein and/or gelatin 
and racked in two weeks. It is loosely 
polish filtered, bottled, and released 
after six months bottle ageing. 


CAMP ® 

du ROUS 
Luigi Coppo SNe 
e figli 1988 
Canelli, Italy rect 

by Luigi Coppo c fighe s.r.|. Caneclli-ltalia 
Roberto Coppo, |’ iytebr intr hy stsetsions 
wi n emake r Net Contents 750 ml Contains ‘Sulphites alcohol 12.5% by volume 
Style 


Two wines of differing style are pro- 
duced. “Camp du Rouss” Barbera 
d’Asti is made from 31-year-old vines 
in the Camp du Rouss vineyard. It is 
bright red-garnet in the glass with an 
aroma of berry and violets. Flavors are 
intensely varietal with a smooth finish. 

“Pomorosso” Barbera d’Asti comes 
from the Pomorosso area. It is bright 
ruby in color with concentrated red 
fruit aromas and flavors. Although 
somewhat lightweight in the mouth, it 
is surprisingly lengthy. 


Winemaking 

Fermentation of Camp du Rouss is 
uninoculated and temperature-con- 
trolled. Extended maceration is usual. 
The wine is aged 10 months in barrique, 
then six months in bottle before release. 

Pomorosso receives careful grape 
selection before a temperature-con- 
trolled fermentation. Ageing is done in 
small, new oak for 14 months. The 
wine is aged 16 months in bottle before 
release. 


Gaja 
Barbaresco, Italy | 
Guido Rivella, 
winemaker 
Angelo Gaja, 
proprietor 


PIEMONTE BARBERA 
VINO DA TAVOLA 


SITOREY 
1991 


Style 

“Sitorey” is a blend of wines from 
three estate-owned vineyard sites with 
an average vine age of 20 years. The 
Gaja objective is to produce a varietal 
wine that is a reflection of its terroir. 


Winemaking 

Uninoculated juice is fermented in 
open-top fermenters for eight to 10 
days with a maximum fermentation 
temperature of 86°F. The cap is 
pumped over three times daily for the 
first five days. Depending on the vin- 
tage, total skin contact time varies 
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between 10 and 18 days. 

After MLF completes, the first SO; 
addition is made (45 to 50ppm). In 
February, the wine is barreled in 62-gal 
European oak that is 30% new. After 
three months, the first racking with aer- 
ation is done. Total time in barrel is 14 
to 18 months. In barrel, free SO, is 
maintained at 18 to 20ppm. 

Before bottling, wine is fined with 
three to seven g/L of gelatin and settled 
for 20 days at 37°F before being racked. 
The wine is not filtered before bottling. 
It is bottle aged 10 to 12 months before 
release. 


Montevina 


Plymouth, CA 
Jeffrey Meyers, 
winemaker 


First Barbera 
production: 1974 


Style 

A deeply pigmented, aromatically 
intense, rich, full-bodied wine with a 
complementary amount of oak and 
moderate acidity is the style achieved. 


Winemaking 

Immediately after crushing, juice is 
inoculated with Pasteur Red ADY. In 
closed-top tanks, fermentation com- 
pletes in 10 to 12 days with maximum 
juice temperature reaching 85°F. 
Pumpovers are done three times daily 
for 40 minutes. 

Pressed at dryness, wine completes 
MLE under the influence of Leuconostoc 
Oenos. Post MLF, 30ppm SO, is added. 

In spring or summer, the wine is bar- 
reled in second-fill 225L or 500L 
French-coopered American oak barrels. 
Racking is done four times yearly and 
free SO, levels are maintained at 
25ppm. Total time in barrel is vintage- 
dependent. 

For richness and softer acidity, the 
wine may be blended with Zinfandel 
four to eight weeks prior to bottling. 

Generally, 18 months after harvest, 
the wine is bottled unfined, but clari- 
fied with either loose DE or preferably 
loose pad or sterile pad filtered to bot- 
tle. It is released in six months. 


Preston 
Vineyards 
Healdsburg, CA 


Kevin Hamel, 
winemaker 


et 


PRESTON 


INEYAROS 
BARBERA 


First Barbera 
production: 1983 


Style 

With bright cherry fruit, very soft 
tannins, crisp but not excessive acidity, 
and fat texture, the wine has early 
appeal and drinkability. 


Winemaking 

Pasteur Champagne ADY is used as 
the inoculum 24 hours post crush to 
begin a 10 to 11-day fermentation in 
both open-top and closed-top tanks. 
Maximum fermentation temperature is 
90°F and the tank is pumped over twice 
daily for 15 to 20 minutes. 

Pressing is done at dryness and the 
wine goes to a combination of 60-gal 
three to 5-year-old French oak and 600- 
gal uprights and remains there for 11 
months. Once MLF is completed using 
MCW culture, 25ppm SO, is added. 
The first of four rackings is done post 
MLF with aeration. 

Wine that is neither fined nor filtered 
is bottled in the first August post har- 
vest and released immediately. 


ate 

Prunotto Ses 
Ly a; 

Alba, Italy | ¢7CW7COOCO— 
Renzo PIAN ROMUALDO 
Cotarella, ys ; : : 
winemaker LP ee ALE Wir 

DENOMINAZIONE <Bil ORISINE 
Style 


With the 1961 vintage, Prunotto was 
the first Piedmont producer to vine- 
yard-designate Barbera. Both “Pian 
Romualdo” and “Fiulot” are Barbera 
d’Alba DOC. The individual sites 
create different wines and there are cel- 
lar variations also. 

Compared in the same vintage, Pian 
Romualdo is more youthful and 
purplish in color with aromas of black- 
berry, violets, spice and resiny notes. 
On the palate, the wine comes across 
fairly full-bodied and balanced with a 
toasted nut finish. 


75 


Fiulot has more intense, deep ruby red 
color with cherry and blackberry aromas. 
This is a wine of immediate approach- 
ability with flavors mirroring aroma. 


Winemaking 

Pian Romualdo gets 15 days skin 
contact during temperature-controlled, 
uninoculated fermentation. Pump- 
overs are done several times daily. 
Malolactic fermentation is completed 
before winter. For a month during win- 
ter, the wine is kept in stainless steel 
tanks and is then transferred to large, 
neutral oak casks for six to 10 months 
ageing. Bottling follows and the wine 
is bottle-aged three to four months 
before release. 

Fiulot gets seven days skin contact 
during temperature-controlled, unin- 
oculated fermentation. The wine is 
pumped over several times daily. 
Malolactic fermentation completes 
before winter. Wine is then transferred 
into stainless steel tanks and remains 
there until April when it is clarified and 
bottled. Release to market is in June. 


ba 


Renwood Winery 


Plymouth, CA 1991 
RENWOOD 


Scott Harvey, 
winemaker 


Barbera 


First Barbera AMADOR COUNTY 


production: 1985 


The soils and climate 
of Amador produce a full- 
bodied Barbera unsurpassed 
in the world. 


Style 

The goal is simple: a 
rich, full-bodied wine 
with ripe fruit charac- 
teristics. 


Winemaking 

After three days of cold soaking 
without SO, addition, fermentation 
begins from an active, small, uninocu- 
lated lot. Maximum fermentation tem- 
perature reaches 90°F during a 14-day 
fermentation in half open-top and half 
closed-top tanks. Open-top tanks are 
punched down and closed-top tanks 
are pumped over twice daily for 30 
minutes. 

Pressing is done four days past dry- 
ness and the wine is barreled immedi- 
ately in 60-gal, French and American 
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oak that is 20% new with the balance 
eight to 12 years old. First racking is 
done in January and is followed by two 
more rackings during the 18 to 22- 
month oak ageing. Nine months after 
the start of the barrel program, the first 
SO, addition of 10ppm is made and is 
maintained at 10ppm free SO. for the 
duration. 

Bottled unfined and_ unfiltered 
between April and June two years past 
harvest, it is aged in bottle two months 
before release. 


Monte Volpe 


Vineyard ee 
Ukiah, CA 

coms’ | Manatee 
Graziano, ee 
winemaker BARBERA 


CALIFORNIA 


First Barbera reper eas 
production: 1991 


Style 

The wine is dark purple in color, with 
very fruity aromas of blackberry, rasp- 
berry, and boysenberry accompanied 
by slight hints of red meat. 


Winemaking 

Juice with 30% whole berries is inoc- 
ulated four days after crushing with 
2056 and Céte de Blancs ADY. 

In open-top tanks, fermentation com- 
pletes in seven days with maximum 
juice temperature at 90°F. The cap is 
pumped over and punched down two 
to three times/day for 15 to 20 minutes. 
A post-fermentation maceration can 
extend total skin contact to 16 days. 

Five days past dryness, the wine is 
pressed and barreled in new to seven- 
year-old French oak barrels. ML cul- 
ture is not added to barrels until late 
spring. A first racking is done two 
weeks to one month after pressing and 
the first SO, addition is made at 30ppm 
in the late Spring or early Summer after 
MLF. The wine is racked only once 
more in August. In barrel, free SO, is 
maintained at a maximum of 10ppm. 

Before bottling in the first August 
past harvest, wine is fined with egg 
whites and racked in two to three 
weeks. A rough pad filtration is done 
off the fining lees. The wine is released 
after three months of bottle ageing. 


Sebastiani 
Vineyards 


Sonoma, CA 

Mark Lyon, 

“Cask” winemaker, 
Mary Sullivan, 
winemaking director 


First Barbera 
production: 1961 


Style 

Picking very mature grapes (about 
24.5°Brix), creates a spicy style with 
balanced acidity that is complemented 
by barrel ageing and blending with 
old-vine Zinfandel and _ old-vine 
Mourvedre. 

Zinfandel adds raspberry fruit, pep- 
pery spice flavors and_ body. 
Mourvedre adds ripe blackberry fruit, 
Mediterranean sunny-baked flavors, 
tannin, and lowers the acidity. 


Winemaking 

Within 24 hours of crushing, juice is 
inoculated with Fermivin ADY. A 10- 
day fermentation completes in stainless 
steel tanks with juice temperature 
peaking at 85°F. 

In four to seven days, the wine is 
pressed and returned to tank for inoc- 
ulation with MCW culture. After the 
first racking, wine is transferred to one- 
year-old American oak barrels for 10 to 
12 months. One more racking is done 
during summer. 

When MLF completes, 25ppm SO, is 
added. In barrel, free SO, level is 
maintained at 20 to 30ppm. 

Before bottling in late winter or early 
spring one year past harvest, blending 
with 10% to 12% old-vine Mourvedre 
and 10% to 12% old-vine Zinfandel is 
done. The blend is fined with potas- 
sium caseinate and settled two weeks 
before racking. It is given a rough DE 
filtration and run through pads (but 
not membrane filtration) before bot- 
tling to eliminate all Brettanomyces 
and bottle-aged eight months before 
release. 


Pio Cesare 


Alba, Italy 
Paolo Fenocchio, 
winemaker 

Pio Boffa, 
proprietor 


Pio CESARE 


‘PIO CESARE 
Ouro ar vO AU 


AED Wine 


Style 

Using Barbera grapes from. estate 
vineyards in Serralunga, averaging 70 
years old, and from vineyards man- 
aged by Pio Cesare in the area, pro- 
ducing a wine with full fruit 
concentration is the ultimate goal. 
The wine is full, round, mellow with 
traces of oak ageing. 


Winemaking 

At the crusher, 50ppm SO, is 
added. An uninoculated fermenta- 
tion in closed-top, stainless steel 
tanks lasts 10 to 12 days with maxi- 
mum juice temperatures reaching 80° 
to 82°F. Pumpovers are done twice 
daily for 40 minutes. 

Pressed at dryness, both free run and 
press wine (to encourage MLF) go to 
temperature-controlled tanks, held at 
68°F. Malolactic fermentation com- 
pletes by the end of December. 

The barrel regime begins in February 
with half the wine going to small French 
oak, 7/3 new and '/3 one-year-old for 12 
months. The remainder is transferred to 
neutral 50hL Yugoslavian oak casks for 
18 months. Barrels and casks are racked 
twice in the first year. Free SO, is main- 
tained at 25ppm. 

Small barrel and large cask wines are 
blended and fined with dry egg white 
at 5g/hL. Settling takes seven to eight 
days at ambient temperature. In some 
years, the wine is filtered for improved 
clarity. It is bottled two to 2.5 years 
after harvest and given six months 
bottle ageing before release. a 


PWV thanks Sebastiani Vineyards for host- 
ing the discussion and tasting of Barbera. 


Subscribe to PWV today, 
and you won't miss these 
upcoming 
Varietal Reviews: 


Pinot Gris (U.S.), Pinot Noir (OR), 
Semillion (WA), Merlot (WA) 
Merlot (Long Island, NY) 
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22.3 * 77 
By R. Corbin Houchins 


Virtual reality of 
distribution 


Last year, the wine industry saw greatly increased interest 
in alternative methods of distribution. 

Part of the increase arose from natural growth in “recip- 
rocal shipments,” i.e., direct sales to purchasers in states 
that condition their waiver of importation restrictions on 
the shipping state’s having granted similar waivers for 
goods moving in the opposite direction. 

As wineries and other players develop better ways to 
find customers, the relative importance of direct sales 
increases. In the past few months, use of both winery-man- 
aged programs and third-party shippers has increased 
markedly, aided by conventional marketing methods and 
by new media, of which the Internet is the most prominent. 

Direct shipment covers an area slightly broader than the 
truly “reciprocal” states.’ Still, it leaves out some very 
important markets and exhibits vexing state-by-state varia- 
tions in permissible quantities and the ability to advertise. 
Lack of a consistent definition of advertising and constitu- 
tional questions about the state control of interstate media, 
whether Web pages or national magazines, make it difficult 
to formulate a national marketing strategy without legal 
uncertainties. 


Law and order 

Some portion of the vigorous trade in wine sold directly 
to consumers is possible only because importation laws are 
not widely enforced. That, however, is starting to change. 

Since repeal of Prohibition, regulatory agencies have 
tended to rely on the vulnerability of license holders to 
threats of suspension or revocation. For a time it seemed as 
if there were no effective enforcement against out-of-state 
businesses sellling to private individuals in violation of 
liquor laws of the purchaser’s state. 

Now we see threats of criminal charges and some use of 
Prohibition-era confiscation laws. Enforcement agencies 
are hearing about the problem from the by-passed local dis- 
tribution tiers and are communicating more with one 
another about mutual enforcement efforts. Direct sales 
companies that operate within the law have an increasing 
incentive to complain about illegal competition. I would 
not be surprised to see legislation this year making it an 
offense to export wine in a transaction that violates the 
import laws of a sister state. 

Indications are that the direct sales business will go legit. 
Companies that take legal compliance seriously are likely 
to dominate. That is doubtless all to the good, but it forces 


1 See PWV Sept /Oct-1993 for examples of reciprocal and non-reciprocal 
states where direct importation is possible. 


=| all wineries to face the serious gaps in alter- 
— 1 native distribution opportunities. 


Is it broke? 

Why is alternative distribution important? It isn’t that a 
three tier system (i.e., a brand owner selling packaged 
goods to an independent wholesaling business that distrib- 
utes the product to retailers) is inherently flawed or obso- 
lete. Objective market factors may make three or even more 
tiers the most efficient method of distribution for certain 
markets at certain times. Intermediate tier wholesalers can 
provide value in exchange for the markup they take. In 
many, if not most cases, it makes economic sense for a win- 
ery to sell at a lower price than it would offer a retailer, to 
obtain benefits like: 

¢ Warehousing, 

¢ Local delivery, 

¢ Local market intelligence, 

¢ Favorable local business relationships, 

* Service to retailers, albeit limited by liquor laws, 

e Assumption of downstream credit risks (unless the 
state requires retailers to buy for cash). 

Nevertheless, alternative distribution is vital to the eco- 
nomic health of the majority of packaged goods brand 
owners, even though they sell through distributors, 
because the three-tier distribution system will not operate 
to its potential without competition from other ways of 
bringing the product to market. Moreover, for many busi- 
nesses, long-term profitability depends on the improved 
margins from working a national mailing list or shipping 
directly to major retailers that can handle their own distri- 
bution. There is no reason to believe wine is an exception to 
either principle. 


Life is complicated 

Given the limited nature of lawful direct sales and 
increasing opposition to reciprocal shipment laws by 
wholesaler organizations, any national direct wine distrib- 
ution system will be a hybrid, incorporating licensed 
importers and wholesalers where the law demands it. That 
does not mean, however, that the multi-tier components 
will necessarily follow the traditional model. 

Opportunity assuredly knocks for businesses that pro- 
vide what cyber-speakers call a transparent interface for 
wineries desiring to sell to consumers or to retailers that 
already know what they want to buy. Among the states that 
require importation subject to excise tax and resale by a 
licensed wholesaler, only a minority deny licenses to lean 
organizations that are flexible in their sales practices. 

A company that can manage direct shipments where law- 
ful and maintain a network of guerrilla distributors and 
cooperating retailers would not be able to remove all the 
tax and other trade barriers to direct distribution. 
Nevertheless, it should be able to offer a winery something 
close to the distribution efficiency that is normal for unli- 
censed goods. 

There is, of course, nothing new about national market- 
ing companies. Companies with liquor marketing back- 
grounds have represented wineries for decades, getting 
them into traditional distribution houses they probably 


Western Square 
racks them up 


All Western Square Portable Barrel Racks (WS 29 series) are 
designed to accommodate Burgundy, Bordeaux and American Oak 
Barrels. The Racks are powder-coated (baked enamel) which is the 
most durable finish available and is resistant to chipping, abrasion, 
impact, corrosion and chemicals. 


Standard Rack has 7” forklift opening. 
Provides enough space between 
barrels to see 

and smell. 


Low Profile Rack 

is same as Standard Rack 
except forklift opening is 4”. 
Using this rack, barrels may be 
stacked 6 high.With inside bars, 
wine can still be worked in place. 


<a Double Bar 


Rack Is stronger 
and provides better 


REMOVAB Wr safety when lifting 


CRADLES be: [AO from the side. 
SG 
7 
Optional E 


removable iF 

center cradles 

provide stable 

stacking of a single barrel above 

tiers of two barrels. Available for all racks. 


t 


Half Rack designed for bottom tier where headspace is a problem. 
It has the unique feature of being pallet-jackable from all 4 directions. 


Western Square also manufactures grape harvest bins and a variety of steel trailers. 
Western Square designs equipment to meet the Wine Industry's ever-changing needs. 


For more information contact: 


WESTERN (_] SQUARE 


1621 North Broadway ¢ Stockton, CA 95205 
PHONE: (209) 944-0921 » FAX: (209) 944-0934 
toll-free lines California: (800) 367-8383 * Outside California: (800) 367-7810 
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wouldn’t be able to crack on their own and insulating the 
wineries from credit risks. 

Recently, several purportedly national marketing houses 
have been offering something more like the transparent 
interface concept by handling promotion and order pro- 
cessing in a direct manner, apparently without involving 
the winery in supplier-wholesaler relationships, but in fact 
either holding importer-wholesaler licenses or relying on 
independent wholesale houses to “clear” shipments, for 
markets where direct marketing is illegal. Re 

What are the legal implications of hybrid or “pseudo- 
direct” systems? 

First, any market development that improves winery 
margins while protecting the goodwill of the brand is good 
news. Providers of legal services to wineries should look 
for ways to accomplish the commercial purpose, even 
though pseudo-direct systems present significant chal- 
lenges in protecting the producer and the brand. 

Second, there is no free lunch vis-a-vis the wholesaler- 
protection laws that middle-tier trade associations have 
been able to get enacted in more than 15 states. If a winery 
sells through a distributor in one of those states, even an 
invisible importing wholesaler who “only” clears the ship- 
ment, it is going to lose control of the brand in ways that 
will come as an unwelcome surprise when the first diffi- 
culty arises. Agreements with outfits that purport to pro- 
vide direct sales to retailers or consumers in those states 
should always be in writing and, unfortunately, have to be 
rather lengthy and complex. 

Third, even for states that still give wineries the benefit 
of the uniform law of commerce that other businesses 
enjoy, there are strong reasons to put certain elements of 
the supplier-distributor relationship in writing. The rela- 
tionship simply can’t be “transparent” in the sense of fail- 
ing to take the supplier/wholesaler commercial 
relationship into account when you sign on the dotted line. 


Evolve with care 

Adding a dose of reality to the alluring prospect of 
expanded direct distribution takes it out of the “simple 
solution” category, but shouldn’t deter wineries from real- 
istic experimentation. The basic checklist I use for conven- 
tional distribution agreement has 30 items in its current 
version. The most simplified “direct marketing” relation- 
ship I’ve seen lately could be put in place with an agree- 
ment covering ten of those points. 

By all means discuss with your legal adviser any pro- 
posed form of marketing or distribution agreement that is 
presented to you, whether the system is traditional or cut- 
ting edge. One contract touted last summer as winery- 
friendly would, among other problems, leave the brand 
owner completely exposed to the so-called franchise laws, 
muddy the ownership of brand registrations, primary 
source registrations, label approvals, etc., and possibly 
(depending on what an ambiguous clause meant) allow the 
marketing agent to pull the plug unless the winery main- 
tained membership in the organization that was promoting 
the agreement! 

Legislative reform to remove trade barriers would be the 
best solution to distribution bottlenecks, but it isn’t on the 
horizon. Meanwhile we'll have to innovate with eyes open. 
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Coping with techno-speak and other word games 


Each profession has its own collection of jargon and buzz-words 
which keeps the listener off-guard, in awe or angry depending upon 
the individual's temperament and frame of mind. 

Physicians have by far the broadest and most dazzling array of 
baffling terminology, brought about in part by their need to know 
every human body part and subpart completely and absolutely. 

Attorneys finish a very close second with specialty training in 
word-barrage and obfuscatory techniques. Engineers on the other 
hand, at least those who dabble in water supply and waste water 
engineering, have combined science and engineering skills that 
cross many disciplinary boundaries, thus their techno-speak is a 
wild mixture of terms that draws upon: 

* hydraulics and hydrology, 

* chemistry and biochemistry, 

* thermodynamics, 

¢ soil physics and chemistry, 


Selecting floor drain 
inserts and grates 


In the floor of almost every barrel ageing room and tank 
room are familiar concrete floor surfaces sloping to the grate 
system that generally bisects those spaces. 

Floor drains carry away washwater, residual tank lees, and 
other wine production waste products to the winery’s 
process wastewater treatment and disposal system. 

Architects and site utility engineers sometimes collaborate 
on the choice for a floor drain system, but more often it is left 
up to the winery architect to scope-out and select the best 
floor drain system for the winery. 


What's available? 

Cast-in-place floor drains have become a seldom-used con- 
struction technique, because they are no longer affordable 
and produce a less-than-optimum quality drain system. 
Most architects have gone to floor drain inserts as a result. 
Forming the floor drains within the winery floor slab requires 
excessive labor to construct the forms prior to concrete pour- 
ing and to strip the form work after the pour. Also without 
some surface protection, the bare concrete channel is some 


ACO Polymer floor drain insert 


By D.R. Storm, PhD, P.E. 


¢ plant-water relationships, 
¢ electric and mechanical design, and 
° electronics, controls, and instrumentation. 

Asking a fellow professional to define terms is the designer’s 
equivalent of the samurai “losing face.” Also considered bad form 
in the battle of interdisciplinary semantics is referring to a pocket 
dictionary or lap computer spellcheck for help during project scop- 
ing or design review meetings. Seeking enlightenment later in 
Webster’s unabridged in the privacy of one’s office is the least objec- 
tionable option. 

Winemakers also have a sub-language to describe the facets of 
their artful trade. Enologists and their wine industry counterparts 
in the field, the viticulturists, communicate well, and when you 
think about it, that constitutes nearly their entire working language 
exchange, except possibly for limited input in sales and marketing 
meetings and during crush when expletives often replace their gen- 
erally soft-spoken and well-chosen words. 


what vulnerable to corrosion and pitting. 

With the exception of one supplier who uses cast iron, floor 
drain inserts are generally a composite of portland cement 
and polymer resins. This combination of materials produces 
a channel section with extraordinary corrosion resistance for 
an entire array of industrial waste streams. 

Pre-cast inserts have many obvious advantages: 

e Superior hydraulics: Many available inserts have pre- 
designed slopes of about 0.6% built into the pre-cast floor 
drain segments; 


Floor drain grating system construction materials, 


levels of use, and applications 


Materials 


Galvanized steel 
(medium strength) 


Galvanized steel 
(heavy strength) 
Cast iron 
Ductile iron 


Stainless steel 


Polymer concrete 


Fiberglass 


Level of Use 


Light to medium 


Medium to heavy 


Heavy 


Very heavy 


Good chemical 
resistance 


Light duty and 
good chemical 
resistance 


Light duty and 
decorative 


Medium duty and 
good chemical 
resistance 


Suggested Service 


Bottling rooms 
(no forklift traffic) 


Barrel and tank 
rooms, crush 
and press slabs 


Heavy vehicular 
traffic 


Airport taxiways 
and runways 


Petrochemical and 
chemical mfg. 


Landscape drains 
(no vehicular traffic) 
Landscape drains 


(no vehicular traffic) 


Bottling rooms 
(no forklift traffic) 
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¢ Superior quality: They are virtually impervious to acid or 
alkaline waste streams; 

¢ Superior performance: The smooth finished surface 
has a very low coefficient of friction and few sites for the 
accumulation of wine production detritus; and 

¢ Strength: Compatible grate systems are offered with 
design strengths to accommodate anything from a forklift 
carrying a full barrel pallet load to a fully loaded Boeing 
747 (in the case of an airport drainage system). 

The compressive strength of the composite cement-polymer 
mix for the several pre-cast drainage units that are commer- 
cially available is in the 15,000 pounds per square inch range. 
Grates 

Grates, which comprise the top closure for the channel 
inserts, come in a variety of materials and design strengths 
and a range of prices, depending upon the type of traffic 
expected to traverse the floor system. Table I is a summary of 
grate materials and category of service suitability. 


Extras 

Design options and accessories customize floor drain sys- 
tems to particular uses. Basket strainers in the system allow 
entrapment of gross solids — including broken glass — in 
winery working spaces, preventing their transport to the 
waste treatment system. 

Monitoring the floor strainer devices can become a man- 


Kins Outate 


OREGON 


[ase a certified Oregon nursery, 


/ producing premium grafted grapevines 
and self-rooted plants for sale. We strive to 
surpass the highest standards in the industry 
today. We have a fine selection of both 
certified and non-certified material ready for 


your vineyard. 


@ 


’ Excellent selection of hard to find Dijon 
clones of Pinot Noir and Chardonnay 

’ “State of the art” propagation facility 

Dormant and green-growing 


@: @ 


Kine EstTaTE VINEYARDS 
LORANE GRAPEVINES 
80854 Territorial Rd. ° Eugene, OR 97405 
Tel. (503) 942-9875 © Fax (503) 942-9867 


Toll Free 1-800-884-4441 


agement problem during certain phases of the wine produc- 
tion cycle, however. During crush at a large winery, for 
example, baskets may fill in a matter of minutes and fatigued 
crush crews are prone to empty the basket strainer contents 
into the drain. This is an unfortunately easier option than 
emptying the material into a solid waste container, which 
may be 100 to 200 feet from the floor drain site. 
Accessories that include catch basins, oil/grease/sand sep- 
arators, and the aforementioned basket strainers are offered 
by many manufacturers. The accessories are designed for a 
particular system, so mixing and matching components from 
different manufacturers is probably not a good idea. 


Suppliers 
The following major companies who manufacture and pro- 
vide installation advice for floor drain inserts suitable for 
wineries are: 
ACO Polymer Products, PO Box 245, Chardon, OH, 
44024 tel: 800/543-4764, 216/285-7000. 
POLYDRAIN, PO Box 837 Rt. 1, 259 Murdock Rd., 
Troutmam, NC 28166, tel: 800/438-6057. 
L.M. Scofield Co., 6533 Bandini Blvd., Los Angeles, 
CA 90040, tel: 800/392-8300. |_| 


David Storm is a consulting sanitary engineer specializing in win- 
ery utility systems and the owner of Winters Winery, Winters, CA. 


Hard to pronounce 
but worth a try* 


Tonnelleries 
Vernou & 
Treuil 


Superb, individually-crafted French 
oak barrels 


Traditional woods plus S.B. and 
Chardonnay blends 


All sizes from puncheons to 30ltr 


*Just say V&T or call us for our rendition 


MARKETPLACE 


Engi ing 

Winery Water & Waste Planning, 

Design & Construction Management Services 
Engineering specialties include wastewater recycling and system expansions. 


Over 30 years experience in the design of water, wastewater, wastewater solids 
and utilities systems. Domestic and overseas experience with wineries producing 
table wines and sparkling wines with production capacities from 5,000 to 
2,000,000 cases. 


Excellent in-house database on process water use of all sizes of wineries. Obtain 
your utility design services from someone who knows the wine industry. 


Storm Engineering 
15 Main Street—PO Box 681, Winters, CA 95694 
916/795-3506 


bE GrAleG © UNS Et 


Licensed Businesses 
Packaged Goods Distribution 
Trademark Protection 
Trade Regulation and Antitrust 
Regulatory Agency Matters 


Serving Wineries and Growers Since 1971 


R. CORBIN HOUCHINS 


999 3rd Ave., Telephone: (206)343-9597 
Suite 3150 or (800)962-4805 
Seattle, WA 98104 Fax: (206)223-2045 
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DON’T MAKE WINE WITHOUT IT! 


Replacing your wooden € 
bungs this year? Fabricated 
from high grade silicone, 
the Boswell bung easily 
outperforms its fir and 
redwood ancestors. 

The Boswell bung puts a 


stop to wicking and requires no 
pretreatment. Easy to place 
and remove, the Boswell bung 
provides extra protection for 
your valuable barrels. The 
Boswell bung. Cost efficient. 
Pure and simple. 


ESSE, 


For information contact The Boswell Company 
1000 Fourth St., Suite 360, San Rafael, CA 94901 
(415) 457-3955 * Fax (415) 457-0304 


Portable, battery-powered mechanical 
stirrer for ion specific and pH electrodes. 


Eliminates the use of stir 
bars. High precision motor 
ensures years of trouble-free 
operation and long battery 
life. Mounts in all standard 
electrode holders. 


Model DP-433 / $229.00 


SIENCO, INC. 
800-432-1624 


CLASS ADS 


WINEMAKER POSITION: Small Washington winery seeks 
experienced winemaker for hand-crafted premium wines 
with growth potential. Individual will be involved in vine- 
yard practices, winemaking, some public relations and mar- 
keting, and recordkeeping. Five years experience preferred 
and Enology degree or equivalent. Benefits and salary D.O.Q. 
Send resume along with references to: Gordon Brothers 
Cellars, attn: Jeff Gordon, 531 Levey Rd., Pasco, WA 99301. 


FOR SALE: Reconditioned BRAUD grape harvesters. TYPE 
524, tractor-pulled, updated shaker system, side conveyor 
and tank, powered wheels, up to 30% side-slope correction. 
Prices starting mid-$40,000. TYPE 2720, self-propelled, 90 HP, 
bow-rod shaker system, 2-ton tank capacity or more, 4 WD, 
up to 30% side-slope correction. Prices starting mid-$80,000. 
Please call Euro-Machines, East: 540/825-5700 or fax: 
540/825-5789; West: 408/452-7600 or fax: 408/452-7689. 


WANT MORE VISITORS? Large museum exhibit of the 21 
California missions offered for lease. These Smithsonian qual- 
ity scale-models, which were in the Sutro and Cliff House 
Museums, will be of special interest to tour groups. This 
unique exhibit will give historical significance to any 
California winery, as well as being a tax write-off. Contact: 
Martin Friedman, tel: 415/332-9219. 


WINEMAKER WANTED by Finger Lakes, NY, winery to help 
maintain three generations of commitment to excellence. Share 
the pioneering passion of Dr. Konstantin Frank’s Vinifera Wine 
Cellars and Chateau Frank as we continue our astounding 
growth. As winemaker, you will have full control over all 
aspects of production and be given the opportunity to work 
with a broad variety of the finest quality, estate-grown grapes. 
Our requirements are simple: desire and devotion to highest 
standards of production of premium vinifera and world-class 
méthode champenoise sparkling wines. Join and grow with 
us. Dr. Frank’s Vinifera Wine Cellars, Hammondsport, NY 
14840, tel: 607/868-4884. 


POSITION WANTED: Italian enologist seeks winery posi- 
tion in U.S. Ten years’ wine industry experience in Italy 
(Chianti Classico and Trentino/Alto Adige), Australia, and 
South Africa as winemaker and consultant. Excellent English. 
Fax inquiries: 011/39 /577-938408. 


FOR SALE: Reconditioned Willmes bladder presses. Types: 
WP 500, WP 1000, WP 1500, and WP 2300. Capacities from 1- 
5 tons. Prices starting $8,000 with full warranty. Please call 
Euro-Machines, East: 540/825-5700 or fax: 540/825-5789; 
West: 408/452-7600 or fax: 408/452-7689. 
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ACCOUNTING 
Motto, Kryla, Fisher 


ARCHITECTS 
Hall & Bartley 


BARREL BROKER/Cooperage 


Supplies 
Barrel Associates 
Barrel Builders 
Bluegrass Cooperage 
Boswell Co. 
Canton Cooperage 
Custom Cooperage 
Innerstave 
Knox Industries 
Pickering Winery Supply 
StaVin 
Tonnellerie Bourgogne 
Tonnellerie Francaise 
Tonnellerie Radoux 
World Cooperage Co. 


BOTTLES (Glass) 
ENCORE! 


BOTTLING EQUIPMENT 
AWS 
Compleat Winemaker 
Criveller Co. 
fp Packaging 
KHS Machines 
KLR Machines 
McBrady Engineering 
Pro-Pack Systems 
Prospero Equipment 
RLS Equipment 


BOTTLING SERVICES 
Mobile Wine Line 


BULK WINE BROKERS 
Ciatti & Company 


CAPSULES 
fp Packaging 
KLR Machines 
Lafitte Cork & Capsule 
Pickering Winery Supply 
RLS Equipment 
Ramondin, USA 
Scott Laboratories 


CHEMICALS 
Criveller Co. 
Pickering Winery Supply 
Vinquiry 


CLEANING Equipment/Supplies 


Compleat Winemaker 
Electro-Steam 

Key Industrial 

Napa Fermentations 
Pickering Winery Supply 


CLOSURES 
SupremeCorq 
The Wine Cap Company 


CORKS 
Cork Supply International 
KLR Machines 
Lafitte Cork & Capsule 
Pickering Winery Supply 
RLS Equipment 
Sabaté USA 
Scott Laboratories 


CREDIT 
Pacific Coast Farm Credit 


DESTEMMER-CRUSHERS 
AWS 
Compleat Winemaker 
Criveller Co. 
Euro-Machines 
KHS Machines 
KLR Machines 
Prospero Equipment 
RLS Equipment 
Scott Laboratories 


DISTILLING EQUIPMENT 


Criveller Co. 


ENGINEERING 
Storm Engineering 


FILTER EQUIPMENT 
AWS 
Compleat Winemaker 
Criveller Co. 
KLR Machines 
Prospero Equipment 
RLS Equipment 
Scott Laboratories 


FILTER MEDIA 
KLR Machines 
Scott Laboratories 


FINING AGENTS 
Criveller Co. 
KLR Machines 


GRAPE/WINE Associations 
Lodi Woodbridge Wine Group 


LABEL APPROVAL (Assistance) 
Government Liaison Services 


LABELS (Printing) 
Calistoga Press 
Gordon Graphics 
Lafitte Label 


LABORATORIES (Materials/ 
Wine Analysis) 
Scott Laboratories 
Sienco, Inc. 
Vinquiry 


MALOLACTIC BACTERIA 
Pickering Winery Supply 
Scott Laboratories 
Vinquiry 


NURSERY 


California Grapevine Nursery 


Duarte Nursery 

Galo Maclean Nursery 
Lorane Grapevines 
Sonoma Grapevines 
Sunridge Nursery 
Vinifera 

Vintage Nurseries 


PACKAGING 
ENCORE! 
Ruszel Woodworks 


PRESSES 
AWS 
Compleat Winemaker 
Criveller Co. 
Euro-Machines 
fp Packaging 
KLR Machines 
Prospero Equipment 
RLS Equipment 
Scott Laboratories 


PUMPS/VALVES 
Carlsen & Associates 
Compleat Winemaker 
Criveller Co. 
Euro-Machines 
IRAPP 
KLR Machines 
Key Industrial 
Napa Fermentations 
RLS Equipment 
Scott Labs 
Wemco Pump 


REFRIGERATION 


IRAPP 


ACO Polymer Prod. 33 


Avidor 50 
AWS/Prospero 30 
Barrel Associates 56 
Barrel Builders 11 


Bluegrass Cooperage 62 
Boswell Company 81 
Cal. Grapevine Nursery 50 
Calistoga Press 65 
Canton Cooperage 39 
Carlsen & Associates 58 
Ciatti & Company 15 
Compleat Winemaker 67 
Cork Supply Intl. 88 
Criveller Company 87 
Custom Cooperage 54 


Duarte Nursery 20 
Encore! 53 
Euro-Machines 8,23 
fp Packaging 2 


Galo MacLean Nursery 87 
Gordon Graphics 48 


ROTARY FERMENTORS 
Criveller Co. 
fp Packaging 
KLR Machines 
RLS Equipment 
Scott Laboratories 


TANKS/WELDING/STEELFabrication 
Santa Rosa Statinless Steel 
Westec Tank Company 


TRADEMARK SEARCHES 
Government Liaison Services 


TRENCH DRAINS 
ACO Polymer 


VINEYARD Equipment/Supplies/Services 
Avidor 


Euro-Machines 

Gripple 

Gro-Guard 

Jim’s Supply 

Kimco Manufacturing 
Lidochem 

Treessentials 

Western Square Industries 


Welding/Steel Fabrication 
Santa Rosa Statinless Steel 
Ogletree’s 
Westec Industries 


YEAST 
Criveller Co. 
Pickering Winery Supply 
Scott Laboratories 
Vinquiry 


800/543-4764 
209/276-6828 
800/228-0664 
707/257-0714 
800/365-8231 

707/939-9790 
415/457-3955 

800/344-5688 
707/942-6033 
800/692-9888 
707/576-0632 
415/388-8301 

707/963-9681 

707/746-0353 

905/357-2930 
707/996-8781 

800/GRAFTED 
510/234-5670 
540/825-5700 
707/258-3940 
707/255-8874 
415/883-0455 


216/285-7000 
209/2767493 
NA 
707/257-0742 
707/942-5426 
707/939-9791 
415/457-0304 
707/963-1840 
707/942-5711 
502/692-3998 
070/576-7698 
415/388-0528 
707/963-7739 
707/746-7471 
905/374-2930 
707/996-1157 
209/531-0352 
510/234-0433 
540/825-5789 
707/258-3949 
707/255-4579 
415/883-5124 


P. Christensen 
Steve Scholz 
Rich Davis 
Phil Burton 
R. Willmers 
Jim Boswell 
R. Tonella 
Bob Hillis 
Ken Seymour 
Jim Carlsen 
Joseph Ciatti 
Bob Ellsworth 
Justin Davis 
Bruno Criveller 
Bob Rogers 
John Duarte 
Peter Heylin 
Matt Eiser 
Rick White 

F. MacLean 
G. Lindstrom 
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Goverment Liaison 55 800/642-6564 703/525-8451 James Hurson Pro-Pack Systems, Inc. 31 408/771-1300 408/771-1303 D. Zurlinden 
Gripple 43 800/654-0609 800/654-0789 Joe Shad Prospero/AWS 30 800/228-0664 NA Steve Scholz 
Gro-Guard 70 800/353-8261 011-61-8-244-3522 G.Due Ramondin, USA 37 707/944-2277 707/257-1408 M.Elledge 
Hall & Bartley 67 707/544-1642 707/544-1646 Andy Hall RLS Equipment 61 609/965-0074 609/965-2509 _ B. Stollenwerk 
Innerstave 85 707/996-8781 707/996-1157 Bob Rogers Sabaté USA 17 415/362-7465 NA Frangois Sabaté 
IRAPP 72 415/595-0667 415/595-0994 B. Davidson Santa Rosa St. Steel 711 707/544-SRSS_ 707/544-6316 Rob Ferronato 
Jim’s Supply 86 805/324-6514 805/324-6566 Dan Drake Scott Laboratories 47 707/765-6666 707/765-6674 Bob Moeckly 
KHS Machines 32 707/763-4844 707/763-6997 Al Burns Sienco, Inc. 81 800/432-1624 NA Paul Page 
Key Industrial 84 707/252-0312 707/252-9054 Buzz Boyanich Sonoma Grapevines 11 707/542-5510 707/542-4801 Rich Kunde 
Kimco Mfg., Inc. 48 800/356-9641 209/277-9358 Jerry Welker StaVin 14 415/331-7849 415/331-0516 Alan Sullivan 
KLR Machines, Inc. 34 707/823-2883 707/823-6954 1. Linderman Storm Engineering 81 916/795-3506 David Storm 
Knox Industries 49 415/751-6306 415/751-6806 Mel Knox Sunridge Nursery 54 805/858-2237 805/366-4251 Denise Orrick 
Lafitte Label 33 707/258-2675 707/258-0558 Frank Maire Supreme Corq 44 800/794-4160 206/251-5735 Steve Burnell 
Lafitte Cork & Capsule 73 707/258-2675 707/258-0558 _ B. Rucker Tonnellerie Bourgogne 57 707/257-3582 707/2267466 VV. Bouchard 
Lidochem, Inc. 51 908/888-8000 908/264-2751 Tonnellerie Francaise 25 707/942-9301 707/942-5037 Duane Wall 
Lorane Grapevines 80 503/942-9875 503/942-9867 Dave Michul Tonnellerie Radoux 65 707/588-9144 707/588-8547 Jéréme Aubin 
Lodi Woodbridge Com.52 209/367-4727 209/367-0737 Mark Chandler Treessentials 27 See ad for phone number nearest you 
McBrady Engineering 57 815/744-8900 815/744-8901 W. McBrady Vinifera, Inc. 59 707/259-5200 707/259-5222 Jean Gadiot 
Mobile Wine Line 12 209/745-2871 NA  Evaand H. Drummond Vinquiry 55 707/433-8869 707/433-2927 M.A. Graff 
Motto, Kryla Fisher 62 707/963-9222 707/963-1379 Patrick Fetzer Vintage Nurseries 45 800/499-9019 805/725-4999 Jeff Sanders 
Napa Fermentation 56 707/255-6372 707/255-6462 Pat Watkins Wemco Pump 60 801/359-8731 801/530-7531 _E. Maass 
Ogletree’s Z 707/963-3537 707/963-8217 Ron Ogletree Westec Industries 72 707/433-8829 707/431-8669  C. Hillman 
Pacific Coast Farm Cr. 6 800/800-4865 707/838-3456 Terry Lindley Westec Tank Company 72 707/837-7880 707/837-7888  C. Hillman 
Personnel Perspective 64 707/576-7653 707/576-8190 Carolyn Silvestri Western Square 78 209/944-0921 209/944-0934 John Lansingh 
Dd Pickering Wry. Supply 80 415/474-1588 415/474-1617 John Pickering Wine Cap Company 46 415/923-1993 415/928-0690 Dwight Pate 


The Fourth International Symposium on 


Cool Climate Viticulture & lapel 


= Hak, Bue ee of the ence Society for Enology and noel en inc. 


Workshops 
e Wine Aroma Defects 
e Wine Sensory Analysis 
e Sparkling Wine Production 


Keynote Presentations 
Adaptation to regional environments 
Vine stress physiology 
Ecologically sound production methods 
Wine Sensory Attributes 
Flavor production in the vineyard 
Flavor production during fermentation 
The Genetic Basis for Grape & Wine Production 
Economics and Marketing 


International Trade Show 

Regional Tours 

Wine & Food Events 

Poster Presentations 
Seminars 

Yeast & bacterial starter cultures 

Library/Internet Data Search 


Vineyard Mechanization 
Integrated Pest Management 


For further information, contact: 


CAEN ENE UGT ASEVI/ES, Dept. Food Sci. & Tech., NYS Agricultural Experiment Stati 
5 : . 7 ept. 00 Cl. ecn., gricu ura xperimen ation, 
Flavor Adjustment in the Vineyard =| Ganeva, NY 14456-0462 fax: 315-787-2284 e-mail: wde1 @cornell.edu 


Wine Marketing Visit our World Wide Web site at:_http://www.nysaes.cornell.edu/fst/asev/coot-climate/ 


84 


JANUARY / FEBRUARY 1996 PWV 


GUERRILLA MARKETING 


Helping winery 
customers succeed 


by Jay Conrad Levinson 


The healthiest success a winery can experience is born in the 
satisfaction of its customers. Not only is this success substan- 
tial and consistent, but it’s also highly moral because of the 
clear cause and effect relationship between satisfied cus- 
tomers and the successful winery. 

Satisfied customers enjoy your wines regularly, serve your 
wines to guests, recommend your wines with confidence, 
know fascinating things about your wines, and grow to trust 
your wines. 

Guerrilla wineries often become successful because they 
begin to contribute to the customer’s satisfaction before he or 
she is even a customer. 

Wineries begin their mission of satisfying people in their 
target market while they are still prospects. Whoever heard 
of a winery contributing to the satisfaction of a prospect who 
hasn’t bought one bottle of wine? You have, now. And so has 
every guerrilla who realizes his or her obligation to help the 
prospect enjoy being a wine customer. 

In fulfilling this obligation, you are not only primed for 
future success, but you are also positioning yourself to prove 
to the prospect that there is great value in becoming your cus- 


tomer. Helping prospects is a well-known guerrilla technique _ 


for winning customers. 
Why shouldn't it be? If someone came to your winery, enlight- 
ened you with important information about the wine industry, 


| Keg Judustrial Associates 


SUPPLIES & EQUIPMENT FOR THE WINE INDUSTRY 


e Tri-Clover Pumps, Valves & Fittings 


e Specialty Fittings e PVC & Tygon Hose 


¢ Definox Valves e¢ MGT Rubber Hose 
¢ Strahman Valves ¢ Hose Fittings 
e Anderson Instruments e Brushes 


e Rubbermaid Products e Barrel and Tank Washers 


“Personalized Service” 


997 Enterprise Way Napa, CA 94558 (707) 252-0312 


and made recommendations that would help your wines — 
recommendations that really worked for you — and it didn’t cost 
you one cent, wouldn’t you be willing to become that person’s 
customer? There’s a darned good chance you would. 

That’s why one of the most intelligent of all guerrilla battle 
plans says the guerrilla must first help the prospect — then 
the customer — succeed. In the case of a wine customer, suc- 
cess means being able to buy wines he or she enjoys and can 
share with guests or recommend with confidence. It means 
the customer becomes knowledgeable about wine. Helping 
your prospect/customer succeed may be accomplished in 
several ways. Here are three: 

1. Personally educate the customer to succeed, by hosting 
Wine tastings or seminars, for example. 

2. Provide data that will help the customer succeed. Use a 
newsletter, direct mail, Internet home page, or information- 
based advertising. 

3. Render service that helps customers succeed — a phone 
hotline that offers food and wine pairing advice, for example. 

There should be absolutely nothing that surprises you in this 
win-win scenario, because it is mere common sense (though it 
seems that common sense is a bit less than common these 
days). In order to help your customers to the max, you must 
realize that the guerrilla’s ammunition is information. 

Send a questionnaire to your prospects or customers to 
learn as much as possible about them — what they want to 
know about wine, what wines they buy, and how they make 
their wine-buying decisions, for example. Prospects are often 
delighted at the attention. Use this information as a guide for 
identifying the information that they want, and then scour 
wine industry data banks for that and other information that 
will benefit them. 

Customers gain when they have the benefit of your objectiv- 
ity, your homework, and your insights. Everything you do 
should be oriented to the success of your prospects and cus- 
tomers. They are dazzled by your conscientiousness. They 
are enriched by your information and services. No wonder 
these prospects become customers and these customers 
become satisfied. You helped them get there. a 

Jay Conrad Levinson is author of the internationally acclaimed, best- 
selling marketing series of all time: Guerrilla Marketing, Guerrilla 
Marketing Attack, Guerrilla Marketing Weapons, Guerrilla 
Selling, Guerrilla Marketing Excellence, Guerrilla Advertising, 
Guerrilla Marketing Online, and The Guerrilla Marketing 
Handbook, and co-founder of Guerrilla Marketing International. For 
a free catalog, call or write to: Guerrilla Marketing International, PO 
Box 1336, Mill Valley, CA 94942. 800/748-6444, in CA: 415/381- 
8361, E-Mail GMIntl@aol.com. 


2??? MOVING ??: 


| Be sure to send PWV your new address 


to keep your copies coming! Send to: 
Practical Winery & Vineyard 
15 Grande Paseo 
San Rafael, CA 94903. 
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IN THE CELLAR 
With JAKE LORENZO 


Dining out a la 
Lorenzo 


Jake Lorenzo is well into the third bottle of Pinot Noir for the 
evening. “I'll tell you what gets me, Chuy. I often see things 
that are obvious. I mean they’re right there for everyone to 
see, but no one sees them except me. I can’t understand how 
people miss the obvious.” 

“IT know what you mean, carnal, and you don’t have to be 
no detective to figure things out,” responds Chuy. 

“Exactly,” continues Jake, “I'll give you a silly example. We 
are working on a book about tequila, and people keep asking 
us about mescal. Here’s a product that actually has a dead, 
segmented worm in the bottle, and still people insist on 
drinking it. I mean, those same people would race to the 
nearest lawyer’s office to start proceedings if they ever found 
one of those gusanos in a bottle of Coca Cola.” 

“Es la verdad, Jake, and on the otro mano, looking at the pos- 
itive side, you get a cold so you go to the farmacia for some 
medicine,” says Chuy. “There’s all kinds of pills, sprays, and 
liquids, but the choice is obvious.” 

“Exactamente, Chuy. You go for the Nyquill every time,” 
nods Jake. 

“Si, you got to buy any medicine that comes with its own 
shot glass,” responds Chuy. 

Some nights are just like that. You’re sitting around with a 
couple of friends, you’re relaxed. You have some good food. 
The bottles seem to empty of their own volition. Pretty soon, 
you’ve become very philosophical about all kinds of things 
that make sense at the time, but never seem to stand up in the 
bright light of the next day. 


+ + 


Let the wine list be your guide 

When Jakelyn’s mom and I are on our own, when we're in 
some new part of town looking for a restaurant, the first rule 
is, “No more than 50 seats.” I mean, there are all kinds of 
great restaurants with hundreds of seats, and all the right 
people drink over-priced wines and cocktails while they wait 
in line hoping to get a table. I much prefer to take a chance on 
a tiny establishment, especially if it is owner-run. 

Most people walk by a new restaurant and look at the 
menu to help them decide whether or not to eat there. That’s 
why restaurants put their menus up in the window. Jake 
Lorenzo says: “Forget the menu. If a restaurant looks invit- 
ing, ask to see the wine list.” 

These days, a lot of restaurants have what I call a “screw 
you” wine list. Nothing is under $20, and nothing you’d be 
willing to drink is available for under $30, with prices esca- 
lating quickly to $60 bottles. These lists are usually made up 
in equal parts of esoteric stuff from unheard of regions in 
recently emerging third world countries, and all those wines 
so hip that no one can ever get them, even though they score 
98 in whatever publication happens to be lying on the table 
in your doctor’s office. 

Give these restaurants credit, they let you know what 
you're in for from the outset. If you stay when presented a 
“screw you” wine list, then you deserve everything you get. 


gold medal winner 


Renewing premium oak flavors in depleted oak 
barrels or stainless steel tanks is simple with 
Innerstave. 


Our oak matrix was developed to produce the 
aging flavors of new French oak barrels and new 
American oak barrels. 


All woods are air-dried and each Innerstave 
product is toasted to the winemaker’s 
specifications. Innerstave can be installed in 
any combination of toast levels (light to heavy) 
and by varying the toast levels, the winemaker 
is able to create his or her preferred flavors for 
each wine. Wood quantity (wood to wine ratio) 
can be varied allowing the winemaker to 
determine the intensity of oak flavor. 


While our flavor target is vanilla with toasty flavors, 
other flavors have been developed by Innerstave 
such as sweet, toasted graham, dark roast coffee, 
coconut, chocolate, maple syrup, caramel, brown 
sugar and toasted almond or hazelnut. 


Wineries using Innerstave have received accolades 
for the oak character imparted by Innerstave in 
their wines. Wines made in barrels and tanks 
containing Innerstave win gold and platinum 
medals. 


For more information, call 


INNERSTAVE 


24200 Arnold Drive * Sonoma, CA 95476 
Phone: 707-996-8781 * Fax: 707-996-1157 


IN THE CELLAR 


The proper response is to rise from the table quietly, explain 
to the waitperson that you just remembered you have 
children who need a college education, and gently stroll out 
to a different restaurant. 

Faced with a fine wine list, one that has been selected with an 
eye toward compatibility rather than profitability, you are on 
the first stage toward a delightful evening. A fine wine list 
should contain simple charms like a dry Gewurztraminer, per- 
haps a crisp Chablis, a fresh dry rosé, a wide variety of reds, 
and a pleasant selection of sparklers. It can be dotted with some 
more expensive treasures, if the mark-up is reasonable, but the 
list must have decent wines at all price levels. 

As a customer, I want to see evidence that the restaurateur 
has made his own decisions, searched out some real values, 
and has passed those values on to his customers. It is obvious 
to Jake Lorenzo that the restaurateur who takes the time to 
build a fine wine list, probably takes the same care when he 
selects his fish, produce, and meat. 

AJ. Liebling, the great glutton and writer, pointed out that 
expertise in dining and drinking comes from the experience 
of weighing various delights against their cost. If you are rich 
or on an expense account all your life, then you will eat and 
drink what others say is good, and you will never learn for 
yourself. Go to a restaurant with a limited amount of cash, 
and you face serious decisions that will only enhance your 
gustatory knowledge. 

Let’s say, for example, that a restaurant has a lovely and lively 
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3530 Pierce Road 
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(800) 423-8016 in California 
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Pinot Noir for $22 and a fine French Corton for a 
reasonable $38. That same restaurant also offers a simple lamb 
stew for $10, but it has venison which you'd love to try for $20. 
Jake Lorenzo has to decide between having the venison with 
the Pinot Noir or indulging in the Corton with the stew. 

I can learn for myself whether or not the lively Pinot Noir 
stands up to the venison. I can discover whether or not a fine 
Burgundy can turn a simple dish into a glorious one. The rich 
person will likely have the venison and the Corton. He has 
not had to make an economic choice, and he is therefore 
unlikely to learn the charms of a lively Pinot Noir. Nor will he 
readily discover the power of a good stew. 

Restaurants are fraught with opportunities for embar- 
rassment. Jake says push on, and be sure to maintain a 
sense of humor. As much as I like to drink wine, I’ve always 
thought this thing of smelling a cork was ridiculous. All too 
often, a cork reeks of mold or ethyl acetate, but the wine in 
the bottle is fine. 

I’ve come up with the perfect procedure. When some 
snooty waitron presents you with a cork, take it carefully in 
your hands. Hold an end of the cork to the gentle flame danc- 
ing above that romantic candle on your table. When the cork 
is well-charred, blow on it gently to cool, and then draw a 
mustache or sideburns or even a goatee on your waitron. It 
will definitely get their attention. 

The issue of corkage is another terrible restaurant affliction. 
Jake always orders at least one bottle of wine from the list. 
After that, I figure there should be no corkage charges for 
anything I’ve brought from my own cellar. Unless the wait- 
ron is a complete ass, I always invite them to sample each of 
the wines we’re having. I consider it an additional tip, and 
each of us must help educate others to the joys of wine. 

If waitrons tell me that the management doesn’t allow 
them to sample wines offered by the guests, I commiserate 
with the waitron and don’t come back. I figure if a restaurant 
owner is too dumb to let the customers pay for educating the 
staff, then there’s no hope for that owner whatsoever. 

The finish of a meal is always interesting to observe. To 
Jake Lorenzo’s trained eye, there is a fascination in watching 
the dessert junkies. A large group of diners would gladly 
forego a fine meal, so long as they can dive into a delicious 
dessert. I don’t understand this aberration, but I have great 
respect for it. 

Dessert lovers relish their treats with such loving devotion. 
But I can’t imagine a better finish to a fine meal than to have 
Jake Lorenzo sipping a fine glass of port, while the dessert 
lover across the table rhapsodizes over the delicate nuances 
of chocolate, fudge, cream, and marzipan tucked into a 
paper-thin, buttery crust. Jake Lorenzo drinks his dessert, but 
I get real pleasure watching others eat theirs. 

Finally, when the check comes, be a mench. Spending 
money for a fine meal and some good wine is a generous act. 
It’s good for the economy. Your cash contribution keeps 
restaurants open. It keeps meat, fish, and produce suppliers 
in operation. It pays for printing wine lists, menus, buying 
napkins, silverware, and toilet paper. Your tips help busboys 
support their families and they help waitrons support their 
various late night habits. So pay the bill with a smile, tip 
large, and leave with the satisfaction that you’ve done your 
part in support of culinary excellence. n 
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Eco-Box saves money, 
space, and trees 


Cork Supply USA in Benicia, CA, can 
now deliver corks in reusable Eco-Boxes. 
These containers, five times the size of the 
usual shipping package for corks, hold 
30,000 corks packed in wine-sterilized 
bags of 1,000 corks and weigh 270 lbs. 


The new box is made of 600-Ib, heavy- 
gauge cardboard and can be used 20 
times or more. When it’s empty, the box 
collapses flat to 40’x48”x6”. Cork Supply 
picks up the empties free of charge. 

“We're happy to provide a more envi- 
ronmentally friendly way of delivering 
cork,” explains Cork Supply USA's 
General Manager James Herwatt. “The 
Eco-Box will eliminate problem waste 
for wineries and provide a more conve- 
nient way of receiving corks at no addi- 
tional cost. What’s more, less space is 
being used at waste sites.” 

Cork Supply USA can process more 


GALO MACLEAN NURSERY INC. 


GRAPEVINE 


than 700,000 corks per day at a state-of- 
the-art facility in Benicia. The company 
has an independent quality control lab in 
Portugal and a quality assurance lab in 
the U.S. to ensure its products exceed all 
industry quality standards. 


Home winemaking video 
from Lance Cutler 


“There are five funny people in the 
wine business,” wrote Howard 
Goldberg in The New York Times, 
“Lance Cutler is two of them.” Long- 
time winemaker and author Lance 
Cutler, whose alter-ego Jake Lorenzo 
frequently appears in PWV, has pro- 
duced his first movie. 

Called Making Wine at Home the 


AVA grows to 518 members 


In 1995, 122 wineries joined the 
American Vintners Association (AVA) 
Washington, D.C., to bring the organi- 
zation’s total membership to 518. New 
winery members are from Nevada, 
Hawaii, and Minnesota (one from each 
state). AVA now represents member 
wineries in 40 of 44 wine-producing 
states. 

AVA has two goals for 1996: to 
strengthen its grassroots legislative focus 
by expanding its program for summer 
Congressional visits to include wineries 
throughout the country. Introduced in 


Professional Way, the full-length video 
feature reveals Cutler’s professional 
secrets for making fine wines at home. 

Cutler has been winemaker/general 
manager for Gundlach Bundschu 
Winery, Sonoma, CA, for more than 18 
years. He also began producing his own 
wine, called The Cutler Cellar, in 1985. 

The video demonstrates crushing, 
pressing, punching down, racking, bot- 
tling, and labeling. Cutler declares it’s 
“irreverent, funny, and informative” and 
promises the video will become “the 
home winemaker’s instructional Bible.” 

Making Wine at Home the Professional 
Way retails for $29.95, and an accom- 
panying workbook retails for $10.95. 
Both will be available from Lance Cutler 
at tel: 707/996-5980. 


summer 1995, the Congressional visits 
outreach program will add training pro- 
grams and stronger support for partici- 
pating wineries. 

In addition, AVA will expand its 
State Legislative Monitoring Program, 
introduced in spring 1995. The pro- 
gram assists wineries “in their efforts 
to simplify laws and regulations that 
impede their ability to operate success- 
fully” and to promote legislation that 
enhances wineries profitability. 


For more information, contact: AVA 
by phone: 800/879-4637 or by fax: 
202/778-8087. 
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Phone (707) 255-8874 * Fax (707) 255-4579 


Galo Maclean + 2160 Cuttings Wharf Rd. « Napa, CA 94559 


the best 
of distillation. 


@ 


Available in 
100-200-300 
and 600 It. sizes 


For more information call: 


CRIVELLER COMPANY 
(905)357-2930 or (905)358-5202 + FAX: (905) 374-2930 
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537-F Stone Road, Benicia, 
707.746.0353 Fax.7 
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Be Proud of Every Bottle You Serve! 


